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ABSTRACT

This report details the results from three studies conducted on the acceptability and service suitability of
the Combat Ration Five Man (CR5M), ADF’s only group-feeding ration pack. Current information on the
cost of production and current use of the CR5M and the Combat Ration One Man (CR1M) are also
included. An important finding of these studies is that general acceptability, based purely on individuals’
preferences for a food item, is not the only factor determining whether that food will be consumed.
Behavioural factors, such as soldier attitude and meal occasion, and environmental factors, such as meal
location and eating conditions, are also important. The most frequently requested changes to the CR5M are
to substitute bulk meal pouches with individual meal pouches and to remove the need for group cooking.
Both changes would effectively convert the CR5M into five bulk-packed CR1Ms. A need for a change to the
configuration of the CR5M was indicated by respondents in all of the surveys. No single configuration was
identified that best suits most users. Current usage rates (by units), consumption levels (by individual ADF
members) and the opinions expressed by respondents in all surveys suggest that the CR5M is not fully
meeting the perceived needs of the ADF. Support for the universal use of a combination of CR1M and
Patrol Ration One Man (PR1M) in place of a group feeder was evident in all surveys. Rationing of units
identified as users of the CR5M could be achieved with a combination of CR1M and PR1M. It is anticipated
that the universal use of a CRIM/PR1M combination by all units would be more cost effective than the
current system.
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Australian Defence Force Requirements
for a Group-feeding Ration Pack

Executive Summary

This report summarises the findings from three studies investigating the acceptability and
service suitability of the Combat Ration Five Man (CR5M), and provides
recommendations for group feeding by Combat Ration Packs (CRPs). Current information
on the relative cost of production and current use of the CR5M and Combat Ration One
Man (CR1M) are examined.

An important finding from these studies is that general acceptability, based purely on
individuals’ preferences for a food item, is not the only factor determining whether that
food will be consumed. Behavioural factors, such as soldier attitude and meal occasion,
and environmental factors, such as meal location and eating conditions, are also very
influential.

The results indicate that the CR5M is suitable in its present form. There is also evidence
that acceptance of the CR5M could be improved. The most frequently requested change
was to substitute bulk meal pouches with individual meal pouches. Another request was
for the removal of the need for group cooking. Both of these improvement requests would
effectively convert the CR5M into five bulk-packed CR1Ms.

The responses to questions about whether a group feeder should be configured for
3-10 persons and information on the composition of user groups indicate that there is a
need for change to the 5-person configuration of the group feeder. No single configuration
was identified that best suits most users.

Dissatisfaction with the CR5M as a group-feeder has led to a reduction in its use, with
many units opting to use the CR1M and Patrol Ration One Man (PR1M) ration packs
instead of the CR5M. The average yearly use, for the period June 2005 to July 2008, of the
CR1M by the primary user of CR5M (1 Brigade) was 15% greater (approximately 2000
packs) than their use of the CR5M.

The results indicate that rationing of units identified as users of the CR5M could be
achieved with a combination of CR1M and PR1M. Itis anticipated that the universal use of
a CR1M/PR1M combination of rationing to all units would be more cost effective than the
current system due to a reduction in the wastage associated with the limited use of the
CR5M. It would also be expected to reduce the cost associated with administration,
tendering and logistics.



Replacements for food components that are repeatedly poorly rated for acceptability
and/or have low consumption rates should be sought. Additional foods commonly used
by individuals to complement rations (Jack Rations) should be investigated for inclusion
in CRPs. When determining the suitability of a prospective ration component, influences,
such as behavioural and environmental factors, should be investigated in addition to
acceptability (general liking or disliking of a food) and consumption rates.

It is recommended that the ADF consider discontinuing the CR5M and that field feeding
be achieved by a combination of 24-hour packs and fresh feeding. The body of the report
contains further recommendations on changes to the group-feeder should it remain in
service.
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1. Introduction

There is evidence that the CR5M does not meet the operational requirements of the users
[1-5]1.2. Discussions on the future of the CR5M, during Australian Defence Force Ration Scale
Committee meetings (2004 and 2005), resulted in the proposal that the CR5M be discontinued
and that the CR1M be used in its place [2, 3]. Due to the underutilisation of the CR5M, DSTO
Scottsdale has been tasked to identify the specific function and structure of a group feeding
ration pack, to assist in the design of a group feeder that can best meet operational
requirements.

Combat Ration Packs (CRPs) are used when the training or operational conditions preclude
the use of fresh food or canned equivalents. Under all circumstances, the provision of fresh
food to soldiers is a priority for the Australian Defence Force (ADF) [6]. Currently, the ADF
use three types of Combat Ration Packs (CRPs): Combat Ration One Man (CR1M), Patrol
Ration One Man (PR1M) and Combat Ration Five Man (CR5M). In the mid 1990s, the CR5M
was introduced as a replacement for the Combat Ration Ten Man (CR10M) [7]. The CR10M
had been found to be underutilised as a result of not meeting the end users’ needs. A study
investigating the acceptability and service suitability of the CR10M concluded that this ration
was water inefficient, nutritionally inadequate, expensive and heavy [8].

The CR5M provides enough food for five people for one day with an average of 15 MJ of
energy per person. It offers five menu options, which are nutritionally complete, providing
sufficient energy and nutrients to meet the requirements of ADF members engaged in
moderate physical activity (see Appendix A.1 for a copy of the 2008/2009 CR5M menu and
instruction sheet). Although not usually required, there is provision to supplement the CR5M
with a cereal adjunct such as bread, rice, pasta or noodles [6]. It is the only group-feeding
ration pack issued to ADF units.

1 The lack of acceptability and service suitability of the CR5M was highlighted over a number of years
during the ADF Ration Scales Committee Meetings (2000-2005). Excessive waste due to difficulties in
providing rations to units containing a number of members that did not divide neatly into the five
person configuration and underutilisation of the ration indicated dissatisfaction with the group feeder.
2 Interim feedback on the CR5M collected in 2002 by Land Headquarters indicated a number of issues
with the acceptability and service suitability of the CR5M, which went some way towards explaining
the underutilisation of this pack.
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Figure 1: Current CR5M pack consisting of a variety of food items and equipment for the preparation
and consumption of the food

In 1998 and 2003 DSTO Scottsdale conducted studies to investigate the user acceptability
(largely in terms of organoleptic3 properties) of the CR5M, and to obtain opinions on how
group feeding might best be achieved. In 2003 another study was conducted which aimed to
investigate the service suitability of the CR5M for the current operational requirements.

The outcomes of the three studies have been previously reported to the client. The following is
a formal presentation of the findings and provides recommendations for group feeding by
CRPs. Current information on the relative cost of production and current use of the CR5M and
CR1M are examined. A comparison of the CR5M with the current CR1M is also included.

2. Methods

2.1 Acceptability survey 1997/1998 procurement

In the later part of 1998, between the months of September and November, a survey to
determine the field acceptability of the CR5M was conducted during field exercises in various
locations in the Northern Territory, Queensland, Western Australia and Tasmania. Members
of the Australian Regimental Army (ARA) and the Royal Australian Air Force (RAAF)
participated in the study. The 1997/1998 procurement of the CR5M, Menus A to E, was used
in the study. A copy of the Menus A to E is presented at Appendix A.3. The acceptability of all
items, rate of consumption and discard rates were determined. The use of supplemental foods
and appropriateness of packaging was also investigated.

The questionnaire (QCR5M) was designed by staff at DSTO Scottsdale and consists of 12
guestions, as shown in Appendix B.1. Question 1 relates to the use and acceptability of food
items specific to each menu, and question 2 relates to those food items common to all menus.
Acceptability was determined according to a 9-point hedonic rating scale where 1 corresponds
to ‘dislike extremely’ and 9 represents ‘like extremely’.

3 Pertaining to sensory characteristics, for example, flavour, aroma, appearance and texture.
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Consumption was determined based on the estimated amount of that item that was consumed
by the respondent. Respondents were asked to indicate the amount consumed—-o0, 25, 50, 75 or
100%—wvith the option to indicate 100+% if more than one issue was consumed.

Average acceptability and consumption ratings were calculated from the frequency of
responses to each question option and divided by the total number of responses recorded for
that food item. The average acceptability and consumption ratings for each food item were
categorised as low, moderate and high based on the criteria detailed in Table 1.

Table 1:  Criteria for rating CRP food items based on their average acceptability and consumption

ratings
Rating Hedonic score Amount Consumed
Low <5 <50%
Moderate 5-7 50-70%
High 7-9 70-100%

Questions (3-6) aimed to collect information on supplemental food items, discarded and/or
traded ration items and foods recommended by the users for inclusion in the CR5M.
Questions 7 and 8 addressed acceptability, service suitability and preferred method of heating
retort pouch meals. The data was interpreted based on the proportion of responses to the
various options available per question compared to the total number of responses received.

2.2 Acceptability survey 2000/2001 procurement

Between February and July 2003 the CR5M/Bulk Feeding Acceptability questionnaire (CBA)
(Appendix B.2) was completed by units in Far North Queensland, Northern Western Australia
and East Timor. Questionnaires were sent via post or email and distributed to units during an
exercise or field operation, during which time they were consuming the 2000/2001
procurement of the CR5M for at least three days. A copy of the 200072001 CR5M menu list is
presented at Appendix A.2.

The CBA questionnaire was designed by DSTO Scottsdale with the assistance of Glen
McPherson Consultancy. The questionnaire consists of 41 questions aimed at collecting
information on the acceptability and consumption of the food items, the use of specific items
(e.g. are main meals eaten hot or cold) and conditions of the operational/training exercise.
General questions about the CR5M in regard to the use of additional foods (Jack Rations), user
requirements for a group feeder and suggestions for improvement are also included.
Acceptability was rated on a 5-point scale where 1 = ‘very bad’ and 5 = ’very good’.
Consumption data was collected based on responses to the question ‘Amount Consumed’
with the optional answers of ‘none’, 'some’ or ’all’.

The acceptability and consumption data on the various CR5M food items were converted to
ratios for statistical analysis and subsequent interpretation. The acceptability results were
derived from the ratios ‘very good’ + ‘good’ (favourable) responses to ‘very bad’ + ‘bad’
(unfavourable) responses. Consumption results were based on the ratios of the responses ‘all’
+’some’ to 'none’. Ratios below 1 indicate a low level of acceptability and consumption rates.
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The data obtained for the other questions was interpreted based on the proportion of
responses to each of the options available for that question.

2.3 Service suitability survey

The CR5M Acceptability and Serviceability questionnaire (CAS) (Appendix B.3) was
distributed to Army units identified as regular users of the CR5M, between February and July
2003. This survey was specifically designed to investigate the service suitability of the CR5M.
The aim was to capture information at the organisational, rather than end user level. For this
reason the target audience was not the end users, but unit commanders involved in the
organisation of rationing for field exercises and other operations.

The CAS survey was designed by DSTO Scottsdale with the assistance of Glen McPherson
Consultancy. The questionnaire consists of 15 questions aimed at identifying the most desired
properties of a group-feeding ration, the positive and negative attributes of the CR5M and
how the CR5M is being used by military units.

Due to the limited number of military personnel who met the requirements of the target
group, effort was made to ensure that as many questionnaires as possible were completed by
appropriate ADF commanders.

2.4 Treatment of data

To assist in comparing the data from all of the surveys the food components were grouped
according to food type, under the following headings: ‘main meal items’, ‘snack items’, ‘drink
items’ and ‘miscellaneous items’.

2.5 Statistical analysis

Statistical analysis of the data collected from the CBA and CAS surveys was conducted by
Glen McPherson Consultancy. Descriptive statistics was used for the majority of the data due
to the small numbers of responses in the groups of interest. When inferential statistics were
appropriate, the nominal or ordinal categories for the responses required the use of non-
parametric statistics for statistical testing:
e For responses with nominal categories, Chi-squared tests were applied to cross-
tabulated data.
e For responses with ordinal categories, the Mann-Whitney U test was used to
compare the medians in two groups.

To explore the role of more than two explanatory variables for binary responses, logistic
regression analysis was used.



DSTO-TR-2404

2.6 Comparison of the CR5M with the CR1M: production costs and food
components

The most current data available to DSTO was used to compare the production costs of the
CR5M and the CR1M. Data was provided by the Defence Materiel Organisation (DMO) and
represents the average costs of all of the menus for the CR5M and the CR1M. Menus for the
200872009 procurement of the CR5M and the CR1M were used to compare the food items
contained in each of the menu options of the CRPs.

3. Results

The QCR5M questionnaire was completed by 137 respondents. The small number of
responses limit’s the use of the data and may not be a true reflection of the overall user
opinion of the CR5M. The data does provide useful information on the acceptability of the
CR5M and is consistent with the information gathered from the two other surveys detailed in
this report.

3.1 Acceptability survey 1997/1998 procurement
3.1.1 Main Meals

Generally the main meals rated well for both acceptability and consumption, with evidence
that consumption rates for these products are higher than for other food items with similar
acceptability (see sections 3.1.2, 3.1.3 and 3.1.4 for comparison). This is indicated by the
tendency for the main meals to be eaten even if they have a low acceptability rating. For
example Beef and Gravy, Baked Beans, and Lamb and Rosemary rated poorly for acceptability
compared to the other main meals; despite this 79% or more of respondents indicated that
they consumed these meals. This trend is in contrast to the positive relationship between the
acceptability (liking) and consumption of food that has been recorded in a number of studies
[9-12]. Salmon and Pasta Mornay rated low for acceptability and was poorly consumed.
Reformulation of Beef and Gravy, Baked Beans, Salmon and Pasta Mornay, and Lamb and
Rosemary may be appropriate, based on their relatively low acceptability ratings. Figure 2
presents a comparison of the acceptability and consumption results for the main meals.
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Figure 2:  Comparison of the acceptability and consumption of main meal items

3.1.2 Snack Items

The Soup powders had the lowest acceptability ratings and were the least consumed snack
items. The Biscuits and Muesli Bars showed a typical decline in consumption with a decrease
in acceptability. The Tropical Muesli Bar was the least acceptable and least consumed. The
Tropical Muesli Bar is the only flavour offered in two out of the five menus of the 1997/1998
Procurement of the CR5M, thus it is likely to be offered to consumers twice as many times as
any of the other flavours. This may lead to boredom with this flavour and may explain the
low acceptability and consumption ratings. As can be seen in Figure 3, snack items are
generally consumed at a high rate if acceptable. If overall acceptability of these products can

be increased it is likely to result in a greater consumption of these items.
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3.1.3 Drinks

As presented in Figure 4, Chocolate Drink Powder had relatively high acceptability and
consumption rates compared to the other hot beverages. In contrast, Tea and Coffee had low
consumption rates despite moderate acceptability scores. The Beverage Base Powders were
the least acceptable and least consumed drink items.

3.1.4 Miscellaneous Items

‘Miscellaneous items’ includes the Jams, Butter Concentrate, Vegetable Extract, Fruit Pudding
and the condiments. As displayed in Figure 5, the consumption rates of the Jams, Soya Sauce,
Tomato Sauce, Butter Concentrate and Vegetable Extract was low despite moderate
acceptability scores. Despite the moderate acceptability of the condiments, the consumption of
most of these items, except for the Chilli and Tabasco sauces, was low. This is most likely a
result of individual taste preferences, which would determine the addition of the condiments
to ameal or drink. Figure 5 compares the acceptability and consumption of the miscellaneous

items.
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Figure 5: Comparison of the acceptability and consumption of miscellaneous items

3.1.5 Jack Rations

It is normal practice for ADF members to carry some additional food items — commonly
known as 'Jack Rations' — into the field. Despite the fact that CR5M is designed to supply all
energy and nutritional requirements of ADF members without any food supplementation, the
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survey indicated that 79% of respondents carried Jack Rations. Bread was the most common
additional food, with 36% of respondents indicating they carried Bread into the field. Other
common Jack Ration items were instant noodles and pasta (20% and 18% of respondents,
respectively).

3.1.6 Items Commonly Discarded

Beef and Pasta, Fruit Pudding, Salt and the Soups were the most commonly discarded items.
Only a small percentage of respondents indicated that they discard any single item. For
example, the Fruit Pudding was the most commonly discarded item, with 7% of respondents
indicating they discarded this item. This was most likely due to the fact that the CR5M is a
group feeder and if one person in a group likes a particular item, even though the rest of the
group does not, that item will be retained by the group. Thus, if an item was discarded it
strongly suggests that it was disliked by the entire group.

3.1.7 Packaging and Waste

The survey results showed that 75% of respondents agreed that CR5M packaging is strong
enough for field use. Almost 60% of respondents indicated that the CR5M contains too much
waste material. The continued use of the plastic inner containers is strongly supported, with
60% of respondents rejecting the proposal that they be replaced by fibreboard containers. This
might be due to their use for the storage of various work related items, such as nuts and bolts,
as has been observed during DSTO conducted field studies.

3.1.8 ADF User Group Configurations

On average, only 13% of respondents prepared CR5M as a group of five ADF members. In
contrast, 24% prepared meals individually or in pairs. The majority of respondents, 63%,
indicated that they prepared the CR5M as a group of either three or four diners. A ration
designed to feed a smaller group or the universal use of the CR1M and PR1M may be more
appropriate.

3.2 Acceptability survey 2000/2001 procurement

The aim for this study was to have 500 questionnaires completed. The number of responses
(140) was only 28% of that desired. This was due to the limited usage of this CRP by the ADF,
indicating that the CR5M was considered to be unsuitable as a group-feeding ration pack.
Many traditional users of the CR5M who were participating in field exercises were found not
to be rationed with the CR5M, opting instead to use the one-man ration packs. The low level
of use of the CR5M by even the traditional users brings into question the degree to which the
acceptability and consumption data is representative of the full spectrum of potential users.
The information generated from the data still provides a valuable measure of the acceptability
of the ration pack and is consistent with other findings reported herein.
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3.2.1 Main Meals

As illustrated in Figure 6 almost all of the main meals were of moderate or greater
acceptability to the majority of respondents, with Lamb and Rosemary, and Baked Beans
being the least liked and least eaten. Beef Kai Si Ming was also poorly rated for acceptability;
consumption of this meal was found to be moderate. The fact that for most items the ratio of
favourable to unfavourable results, for both consumption and acceptability, is more than 1
and that the worst items are not excessively below 1, suggests that the main meal items are

generally being eaten and enjoyed.
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Figure 6: Comparison of the ratios for acceptability and consumption of the main meal items

3.2.2 Snack Items

Among the snack items, all Soups were rated low for acceptability and had the lowest
consumption rates. The Anzac Muesli Bar was the least consumed and least acceptable item
from the range of Muesli Bars and Biscuits. The greater acceptability of the snack items is
positively related to their consumption—high acceptability associated with higher rates of
consumption. This relationship is displayed in Figure 7, which presents a comparison of the

acceptability and consumption data for the snack items.
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3.2.3 Drink Items

The least acceptable drink items were the Sports Beverage Powders; these were also the least
likely drinks to be consumed. The Coffee was also rated relatively low for acceptability, but
had the highest consumption rate of all the drink items. The Chocolate Drink Powder had the
highest acceptability; its consumption was second to that of the Instant Coffee. The higher
consumption of the Coffee is most likely due to its use as an aid for reducing the symptoms of
fatigue. These results illustrate the importance of determining both the acceptability and rate
of consumption of a food item. Figure 8 provides a graphical display of the acceptability and
consumption data for the drink items.
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Figure 7: Comparison of the ratios for the acceptability and consumption of the snack items
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Figure 8: Comparison of the ratios for the acceptability and consumption of the drink items

3.2.4 Miscellaneous Items

Among the miscellaneous items—which includes Sweetened Condensed Milk, Fruit Pudding,
Spreads and Condiments—the Curry Powder, Butter Concentrate and Vegetable Extract were
rated low for acceptability. This is consistent with their low rates of consumption, with fewer
than 50% of respondents indicating that they ate these items. In contrast to this observed
relationship, the Fruit Pudding was rated high for acceptability but was poorly consumed.
This may be due to the effort involved in the preparation and consumption of this food and
the poor suitability of this item during certain operational/training events. The relative
acceptability of the Fruit Spreads and the Soy Sauce was moderate but the relative
consumption of these items was low. Figure 9 compares the results for the acceptability and
consumption of the miscellaneous items.
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Figure 9: Comparison of the ratios for the acceptability and consumption of the miscellaneous items

3.2.5 Jack Rations

Jack Rations were taken by 88% of respondents and comprised a wide range of items.
Muesli/oats with powdered milk, noodles, pasta, dried or processed meats, jubes (e.g. “Jelly
Babies”), UHT drinks and flavoured biscuits were the most popular items used to supplement
the CR5M. The popularity of the muesli/oat and milk mixes is also reflected in the finding
that 72% of respondents identified a lack of foods recognisable as specific breakfast items. At
the time of this study no specific breakfast items were provided in any of the CRPs. Since the
200672007 procurement of the CR1M, specific breakfast items have been included in a number
of the menu options.

3.2.6 Climatic Influences

Units based in cooler climates (‘cool units’) tended to give more favourable assessments than
those based in hotter climates (‘*hot units’). Members of hot units were twice as likely to
indicate that there are insufficient snack items, while respondents from cool units were more
likely to consume the Muesli Bars and to find these bars far more acceptable. Cool units were
also much more inclined to consume all the fruit spreads and find them more acceptable. In
terms of Jack Rations, hot units were more likely to take dried or processed meat, canned fish
and flavoured biscuits compared to units in cooler climates.
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A question on the need for a hot weather pack was included in this survey. Of those who
responded to this question, 56% indicated their support for a hot weather ration. Responses to
this question do not appear to relate to obvious operational differences. There were no
significant differences between groups defined by length of exercise, percentage of days
eating fresh food, number of hours per day in the field, or whether the climate was hot or
cold.

3.2.7 General Acceptance and Consumption

There is no significant difference in the overall pattern of general acceptability of the CR5M
between groups who engage in short- versus long-term field exercises.

The consumption of some beef dishes, all Muesli Bars and Sweetened Condensed Milk was
greater for those who had little access to fresh food, as indicated by 25% or fewer of the
exercise days including fresh food.

A small majority (54%) of respondents indicated that there is sufficient variety provided by
the five menus of the CR5M, indicating a possible need for additional menus.

Overall, favourable responses were almost twice as common as unfavourable responses, with
24% of respondents providing a rating of ‘bad’ or ‘very bad’ and 43% providing a rating of
‘good’ or ‘very good’ for the acceptability of the CR5M. Responses varied substantially across
units. The units showing the least favourable responses were 2 CAV and B SQN 374 CAV
REGT, with only 40% of the members of these units indicating an overall assessment of ‘good’
or ‘very good’.

Perhaps surprisingly, there is no greater acceptability of individual main meals, snacks, drinks
or miscellaneous items by the favourable group, suggesting that overall response to the CR5M
is more readily identified through consumption levels than acceptability. Respondents who
provided a positive overall assessment of the CR5M generally ate all of the main meals and
consumed more of the fruit-based snhack, drink and fruit spread items compared to those who
provided a negative overall assessment of the CR5M.

3.2.8 ADF User Group Configurations

Approximately 50% of respondents normally eat in groups of two ADF members,
approximately 30% in groups of three and 16% in groups of four.

The provision of main meals as bulk packs was preferred by 48% of respondents compared to
29% who favoured individual serves, with 23% of respondents expressing no opinion.

There were inconsistencies in responses to questions on food preparation, which limits the
usefulness of the information received. The most common form of preparation is by an
individual for the group. Overall, hot meals were judged important by 83% of respondents.
The importance of hot meals diminishes considerably when an individual prepares a meal for
him/herself (37%) or when prepared by caterers (54%).
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3.3 Service suitability survey
3.3.1 Participants

Complete questionnaires were received from 71 respondents. Although the initial aim was to
target unit commanders rather than the end users of the CR5M, individuals meeting both
categories participated in this study. Each group was approximately equally supported with
48% indicating a role in logistics and 52% indicating that they were users of the CR5M.

The number of respondents from individual units was generally small with more than 50% of
units represented by only one respondent. For this reason it is not possible to assess whether
responses are representative of the units or a reflection of the attitudes of individual
respondents. Due to the small number of participants in this study, caution must be taken
when considering the results of this survey, in particular as being representative of all users of
the CR5M.

3.3.2 Use

Results indicated that 94% of respondents used the CR5M within the previous six months.
Table 2 displays the number of CR5M packs used by respondents according to percentiles.
The data indicates a median usage of 200 CR5Ms while only 10% of respondents used 4 or less
and 10% used 1,535 or more CR5Ms in the previous six months.

Table 2. Percentiles for the number of CR5M used in the past 6 months by units under the
command of respondents

Percentiles
10 25 50 75 90
4 10 200 938 1535

3.3.3 Suitability

The CR5M was considered to be suitable in its present form by 66% of respondents. Among
the respondents who currently use CR5M, 82% (37 of 45) indicated that, with improvement
the CR5M would be suitable. The suitability of the CR5M ranged from 82% for
motorised/mechanised units to 33% for infantry units. There were significant differences (p <
0.01) between the types of units and their support for the CR5M. The results suggest that the
weight and bulk of the pack is problematic when load carriage is an issue. Table 3 displays a
breakdown of the support for the current CR5M by type of unit.

Table 3:  Relative support for the CR5M in its present form#

CR5M is suitable in its present form

Unit Type % Number Total
Infantry 33 6 18
Mounted/mechanised 82 31 38
Other 69 9 13
Total 46 69

# Two respondents that answered the question on the suitability of the CR5M have not been included in this
table, since they did not indicate their unit type.
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There were differences between those groups who found the CR5M ‘suitable’ and those who
found it 'unsuitable’. Members of the 'unsuitable’ group were:
o Five times more likely to recommend removal of the need for group cooking
e Four times more likely to recommend a decrease in weight
e Three times more likely to recommend the substitution of bulk meal pouches with
individual meal pouches
¢ Six times more likely to agree that there should be no requirement for water in food
preparation other than for drinks
e Additionally, all members of the ‘unsuitable’ group agreed that the pack should be
more compact, while only 67% of the ‘suitable’ group agreed with this.

The greatest differences between the groups who find the CR5M ‘suitable’ and ‘unsuitable’ is
the need for group cooking and the replacement of bulk meals with individual serves. As
displayed in Figure 10, approximately half of the respondents indicated that the most
important improvement that could be made to the CR5M would be replacing bulk meals with
individual meal pouches.

60 1
50 -

40 A

8 30
20 4
0 . . . . .

Substitute bulk with Change configuration No group cooking Decrease size Decrease weight Other
individual meal pouches

o

Improvement

Figure 10: Levels of support for different ways in which the CR5M could be improved

3.3.4 Group Feeding Ration Configuration

No particular size was consistently identified as the optimum configuration of a group
feeding ration pack. As displayed in Figure 11, support was given for the complete range of
configuration options offered, ranging from 3 to 10. The most popular sizes were a three-,
four- or five-person pack (total 74% of respondents) with these three options being
approximately equally supported (see Figure 11). This indicates that a group feeder any larger
than the current five-person configuration would not suit the majority of units using this type
of pack.
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Figure 11: Relative levels of support for group feeder configurations that best suit unit needs

3.3.5 Packaging and Waste

Approximately 80% of respondents indicated that CR5M creates excessive waste, with
packaging identified as the most important contributor. Table 4 displays the relative
importance of potential causes of excessive waste in the CR5M.

Table 4. The relative importance of the potential causes of excessive waste in the CR5M, according

to the user. The most common option(s) in each importance category is bolded.

Most Fairly Least
Important Important Important

Excessive packaging 54% 36% 9%
Food not liked 28% 52% 20%
Configuration 28% 43% 28%
Types of packaging 25% 60% 15%
Not enough time to prepare meals 20% 35% 44%
Too much food 8% 36% 57%

3.3.6 Alternative Methods for Field Feeding

With respect to possible alternative methods of field feeding, 60% agreed that a combination
of CR1M and PR1M would be more suitable than a group feeding ration pack. A question as
to whether there are situations in which CRIM/PR1M would not be a suitable replacement
for CR5M was asked. Unfortunately, more than 50% of respondents failed to answer this
guestion. Of the 22 responses, 64% of respondents indicated a belief that there are no
occasions when the CR1IM/PR1M combination would not be suitable. This is consistent with
the finding that approximately 50% of respondents agreed that individual meal pouches
should be provided in the CR5M. Figure 12 displays the support for alternative ration packs

as a substitute for the CR5M.
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Figure 12: Relative level of support for alternative ration packs to the CR5M

Other strongly supported features of a group feeding pack included:
e Availability of bread (77% ‘Strongly Agree’)
e Main meal prepared by one person for the entire group (94% either ‘Strongly Agree’ or
‘Agree’)
¢ Not a lot of waste (92% either ‘Strongly Agree’ or ‘Agree’)
¢ Main meal can be eaten cold (87% either ‘Strongly Agree’ or ‘Agree’)

The level of importance attached to these properties correlated well with the level of

agreement (i.e. respondents generally not only agreed with these suggestions, but also placed
high importance on them).

18



DSTO-TR-2404

3.4 Current use of the CR5M

The primary user of CR5M is 1st Brigade (1 BDE) which is the only Australian Army
Armoured Brigade. As displayed in Figure 13, 1 BDE comprises of 7 units centrally controlled
by Head Quarters (HQ) 1 BDE [13].

HQ 1BDE
1CSR
Signal
1 ARMD REGT 2 CAV REGT 5/7 RAR 8/12 MDM REGT 1CER 1 CSSB
Tank Reconnaissance Mechanised Artillery Engineering Logistic

Figure 13: The structure of 1st Brigade (- Headquarters 1st Brigade, = Combat regiments, = Combat
support regiments and = Combat service support regiments)[13].

Small groups containing 2 to 12 members in a vehicle or team typically make up the units of
1 BDE. Depending on the conditions of deployment and/or field training exercise, 1 BDE use
approximately 13400 packs of CR5M and 15700 packs of CR1M per year. As outlined in Table
5, 1 ARMD REGT has the highest average usage of CR5M (3553 packs/year) of the 1 BDE
units. The second and third largest users of the CR5M are 2 CAV REGT (807 packs/year) and
8712 MDM REGT (794 packs/year), respectively. Both of these units have also used
significant amounts of CR1M, with 8/12 MDM REGT using more than twice as many CR1M
as CR5M. From the 06/07 financial year HQ 1 BDE began to centrally control and resource
CRPs for specific exercises involving all 1 BDE units. As aresult, HQ 1 BDE’s use of CR5M has
increased to facilitate these exercises (LTCOL A.G. Huss, HQ 1 BDE, personal communication,
10 September 2009).

1 BDE has used 15% more CR1M than CR5M packs with an average of 15,700 CR1M packs
used per year (CAPT G.A. Chambers, HQ 1BDE, personal communication, 17 August 2009).
The preference for CR1M rations by 1 BDE units is likely to lead to a surplus in CR5M packs
and their subsequent disposal due to the expiration of food components.
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Table5:  Ration Usage by 1 BDE”

User Ration Usage per Financial Year Total Usage Average
Type (packs) (packs) Usage per
05/06 06/07 07/08 Year (packs)

1 ARMD REGT CR5M 5140 1335 4185 10660 3553
CR1M 543 47 145 735 245

2 CAV REGT CR5M 455 741 1225 2421 807
CR1M 860 595 127 2182 127

5/7 RAR CR5M 360 381 108 849 283
CR1M 1220 2678 4940 8838 2946

8/12 MDM REGT CR5M 1022 930 429 2381 794
CR1M 3246 1334 1630 6210 2070

1 CER CR5M 0 260 0 260 87
CR1M 5110 0 2480 7590 2530

1CSR CR5M 43 5 0 48 16
CR1M 1742 1179 1661 4582 1527

1 CSSB CR5M 0 0 0 0 0
CR1M 5118 770 1653 7541 2514

HQ 1 BDE CR5M 0 13810 9780 23590 7863
CR1IM 1631 4142 3700 9473 3158

" Data sourced from HQ 1 BDE through personal communications with LTCOL Anthony Duus,
CAPT Grant Chambers and Staff Officer (Science) Mr Kym Meaney, 17 Aug 2009.

3.5 Comparison of the CR5M with the CR1M: production costs and food
components

3.5.1 Analysis of module cost factors

The cost of producing the CR5M was compared with the cost of producing the CR1M. The
two main expenses used for this comparison were the cost of assembly and component costs.
CRPs are assembled by a commercial company supplied by DMO with the components
required for the range of CRPs4. The costs involved in assembly include the packaging
materials, labour and administration. The components cost factor represents the actual
procurement cost paid by DMO to acquire the components included in each type of CRP.

The average per module and per person/day cost factors for the financial year 2007 is
outlined in Table 6. The average assembly cost per person/day shows that it is less expensive
to assemble CR5M compared to CR1M. While the average total component cost per
person/day is very similar for both CRPs at $22.11 for CR5M and $21.38 for CR1M.

4 In 2009, this arrangement changed with the signing of a contract between DMO and a prime
contractor, NZ-based company Prepack Ltd. Under the contract, component procurement and ration
pack assembly will be performed by Prepack Ltd. The cost analysis findings are expected to remain
valid in terms of the relative costs for CR1M versus CR5M, although absolute dollar values may be
different under the new arrangements.
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Table 6:  Comparison of the CR5M and CR1M Cost Factors for the financial year, 2007/2008"

Ration Type Cost Factor Average Cost Per Average Cost
Pack ($) Per person per
day ($)

CR5M Components 110.57 2211

Assembly 6.05 1.21

Total’ 116.62 23.32

CR1IM Components 21.38 21.38

Assembly 4.40 4.40

Total’ 25.78 25.78

" Data sourced from the Combat Rations Information System — CRIS through
personal communication with Liam Glennon, DMO, LSD, HLTHSPO,
Medical/Dental Inventory Manager, 10 Dec 2008.

*Other add-on costs (administrative, tendering and logistics) not included.

The average assembly cost represents only 5.2% and 17.1% of the total cost for CR5M and
CR1M, respectively. Given the significantly lower assembly costs associated with CR5M, the
total cost per person/day decreases by $2.45 (9.5%) compared with the cost of producing the
CR1M. Other add-on costs associated with administration, tendering and logistics, the data
for which was not available for this study, may impact on the actual production cost of CRPs
depending on variations in production quantities as a result of Army requirements and usage
rates.

3.5.2 Comparison of the food components in CR5M and CR1M

The CR5M provides on average 15 MJ of energy per person per day, while the CR1M supplies
on average 16-18 MJ of energy per person per day.

Most of the food components are identical, or at least similar, across the menus in both the
CRPs, however, the individual portion sizes may differ slightly. For example, the main meals
Beef Mince with Spaghetti, Lamb and Rosemary, and Chicken Curry vary from 200 g per
serve in the CR5M to 250 g per serve in the CR1M. Two varieties of the Fruit Spread are
provided in the CR5M with 17 g per serve of each variety (a total of 34 g per person) while
26 g of asingle variety of Fruit Spread is provided in the CR1M. Bulk packs of the main meals
(2 x 500 g), Fruit Spread (2 x 85 g) and Vegetable Extract (1 x 85 g) are provided in the CR5M.

The CR5M has seven unique food components across the five menus, which are three varieties
(fruit, chocolate and golden) of Pudding (1 x 350 g), Butter Concentrate (1 x 85 g), Rice
(1 x 450 g), Sliced Potatoes (1 x 500 g), Sliced Carrot (1 x 250 g), Green Peas (1 x 250 g) and
Sweet Corn (1 x 250 g).

The CR1M offers a greater variety of foods due to the eight menus available, compared with
the five menus offered for the CR5M. Figure 14 displays a comparison of the main meal items
contained in the CR5M and the CR1M; the main meals common to both packs are also
identified. The menu sheets for the 2008/2009 procurement of the CR5M and CR1M are
located at Appendices A.1 and A.4.
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In addition to the extra menus, the CR1M also provides a greater number of easy-to-eat
portion controlled snack items, such as the Muesli Bars and Biscuits. Muesli and Skim Milk
Powder are now provided as specific breakfast items in four of the eight menu options. Tuna
(1 x 85 g in three varieties) is another unique item supplied in three of the CR1M menus.

CR5M
CR1M
Braised Beef and Gravy
Beef, Mince, Savoury with Vegetable Beef, Mince with Spaghetti Beef Teriyaki
Beef & Pasta Lamb with Rosemary Beef BBQ
Beef & Blackbean Chicken BBQ Beef Mince with Tortellini
Chicken Curry Meatballs with Sweet & Sour Sauce
Baked Beans Salmon & Pasta Mornay
Chicken Italiano
Sausages & Vegetables
Chilli Con Carne
Vegetable Curry

Figure 14. Comparison of main meal items contained in the 2008/2009 CR5M and CR1M menus

4. Discussion

4.1 Acceptability and consumption of food components

The results of the two acceptability surveys are very similar. One of the most pertinent
outcomes from both surveys was that the general acceptability (liking or disliking) of a food
item is not the only factor determining whether that food will be consumed. The results
indicate, as has been found in other studies [14, 15], that consumption is influenced by a
number of factors other than the simple liking or disliking of a food item. As described by
Schultz [16], there are four factors which influence consumption: hunger, availability, hedonic
characteristics (liking or disliking) and appropriateness. Appropriateness refers to the context
in which food is eaten and may include the environment (temperature, conditions), location
(barracks vs. field), attitude of consumer, meal occasion and social environments [16]. The
results from the two acceptability surveys indicate that the appropriateness of ration items
appears to have an important influence on their consumption.

Both acceptability surveys indicated that the main meals were generally found to be
acceptable and consumption was high. The results also indicate that the consumption rates for
these products are generally higher than for other food items with similar or higher
acceptability. It is likely that the main meals are considered to have greater meal
appropriateness for example a lunch and/or dinner meal occasion, compared to any of the
other items. As a result the main meals are consumed in greater amounts regardless of their
level of acceptability. The main meals may also be considered to provide greater satiations

5 Fully satisfied
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than other ration components particularly due to the presence of meat (protein) as a main
component. As such they are consumed in preference to other items which may have higher
acceptability ratings. This is consistent with the findings from a number of studies which have
found that foods with higher levels of protein, fibre and water are associated with increased
feelings of satiation [17, 18].

Both surveys highlighted a large number of food items with poor acceptability and
consumption rates. This is of concern considering the contribution made by these components
to the total nutritional value of the CR5M. Due to the high level of under-consumption of CRP
that has been indicated in previous DSTO studies [19, 20], it is imperative that the poorly
performing food components in the CR5M are replaced with more acceptable alternatives.

The Soup Powders were rated low for acceptability and poorly consumed. Depending on the
flavour, the Soup Powders are major contributors of folate (chicken, beef, savoury vegetable
and tomato) and thiamin (beef and chicken noodle). The Fruit Pudding, a major contributor of
vitamin E [21], was also found to be poorly consumed despite moderate-to-good acceptability.

Reformulation of the Soup varieties may increase acceptability. The appropriateness of Soup
as acomponent in CRP may hamper any attempts to increase the consumption of this item via
increased general acceptability, particularly when the operational environment is considered.
The effort and time to prepare and consume the soup may also be an important determinant
in its consumption; both of these factors have been shown to impact consumption in military
scenarios [22, 23]. An increase in effort and limited time is associated with poorer
consumption, while a decrease in effort and more time have been associated with greater
consumption [23-25]. The amount of available time was shown to have the greatest influence
on the consumption of ration pack food items in a DSTO field study conducted in 2007 [24]. A
more appropriate alternative to the Soup Powders may need to be considered.

Both the Beverage Base Powders and Sports Beverage Powders (reformulated item in the
200072001 procurement of the CR5M) were the least acceptable and least consumed drinks in
both surveys. The reformulation of the Beverage Base Powders has not improved the
acceptability or the consumption of this item. The Beverage Base Powders and the Sports
Beverage Powders are major contributors of vitamin C to the CR5M and, if excluded, the
vitamin C content of the CR5M would be reduced to marginally adequate levels [21, 26].

Acceptability was a poor predictor of consumption for the Hot Beverages and may be related
again to the appropriateness of these items to the operational environment. The time and
effort involved in the preparation and consumption of hot beverages may also contribute to
the low consumption of these items [22, 23, 25]. The higher rate of consumption of the Coffee
may be due to habitual use and its perceived value as an aid for reducing the effects of fatigue.

Despite a moderate-to-good acceptability rating, Vegetable Extract was found to be poorly
consumed in both surveys. This is another major contributor to the availability of important
nutrients to the CR5M, particularly folate and riboflavin. If the Vegetable Extract was
removed from the CR5M (or discarded by the end user) two of the five menus would fail to
meet the Military Recommended Dietary Intake (MRDI) [27] for folate, and four of the five
menus would fail for riboflavin [21].
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The majority of respondents to both surveys indicated that they supplemented the CR5M with
their own food (‘Jack Rations’). The most popular Jack Rations were high carbohydrate foods
(bread, noodles and pasta), the preferred energy source for working muscles and glycogen
storage. If suitable and acceptable high carbohydrate foods were available in CRP it is likely
that they would be consumed in the field and assist in the supply of sufficient carbohydrate
for active ADF members. The identification and/or development of such foods should be a
priority for the ADF.

As discussed above, the appropriateness of the Soup Powders, Hot Beverages, Vegetable
Extract and Fruit Pudding as components of the CR5M may need to be considered. For these
items it appears that both environment and meal appropriateness are major influences on
their consumption. The effect of environmental appropriateness is further supported by
results from the CBA survey when a comparison was made between units working in hot or
cold climates. The results indicate that the current CR5M is more appropriate for use in cold
environments compared with hot conditions. This is also supported by the majority of
respondents to the same survey (56%) indicating that there is a need for a specific hot weather
ration pack. The influence of meal appropriateness was also highlighted in the CBA survey in
which 72% of respondents indicated that the CR5M lacks specific breakfast food items. The
popularity of bread and muesli/Zoat and milk mixes (QCR5M and CBA surveys, respectively)
as Jack Rations adds weight to this result. It is suggested that future studies should investigate
the appropriateness, as well the general acceptability, of a ration item for a range of situations
indicative of its proposed use to assist in predicting its consumption.

The surveys illustrate that the liking or disliking of food components in CRPs is important in
determining consumption rates. This was clearly identified in the CBA survey where it was
found that those respondents who provided an overall positive assessment of the CR5M
generally ate more and a greater variety of the food items compared to those who provided an
overall negative assessment.

4.2 User opinions on the CR5M

Results from the CBA survey indicated that there were a greater number of favourable
responses for the CR5M compared to unfavourable responses. It is noted that there was great
variability in the responses across the units involved in the study.

The most frequently requested change, as indicated in the CAS survey, is to substitute bulk
meal pouches with individual meal pouches; this is of particular importance to respondents
who currently consider the CR5M unsuitable. Another important request was for the removal
of the need for group cooking. Both of these improvement requests would effectively convert
the CR5M into five bulk-packed CR1Ms. In contrast, 48% of respondents to the CBA survey
indicated a preference for bulk meal pouches.

The replacement of bulk meal pouches with individual portions would increase the waste
associated with the group-feeding ration pack due to an increase in packaging. This conflicts
with the concern of the majority of respondents, to the QCR5M and CAS surveys - that the
CR5M creates excessive waste as a result of excessive packaging. Reducing the amount of
waste created by the CR5M was a feature supported by 92% of respondents to the CAS
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survey. Providing meals as individual portions would only add to the current perceived
excessive waste created by the CR5M. Thus, the replacement of bulk meal pouches with
individual portions may not improve the user acceptability and subsequent use of the CR5M.

A need for a change to the configuration of the CR5M was indicated by respondents to all of
the surveys. No single configuration that best suits most users was identified. Results from the
QCR5M survey indicates that the majority of users prepared and ate the CR5M in groups of
three or four members, while the majority of respondents to the CBA survey indicated they
prepared and ate the CR5M in pairs. Respondents to the CAS survey supported the complete
range of configurations from three to ten. The majority of support was for the three, four or
five configuration options, which were equally supported.

4.3 Use of the CR5M

Since the replacement of the CR10M by the CR5M many issues have arisen about its
suitability as a group-feeding ration. Dissatisfaction with the CR5M as a group-feeder has led
to a reduction in its use by units considered to be main users of this ration pack. Many units
are opting to use the CR1M and PR1M ration packs instead of the CR5M. This is further
highlighted by the use of CRP by the primary user of the CR5M, 1 BDE. The average yearly
use of the CR1M was substantially greater (approximately 2000 packs) than the use of the
CR5M for the financial years 05/06, 06/07 and 07/08. The use of the CR5M was also only 50%
of the number of packs produced in one year. Thus, the limited use of the CR5M leads to a
greater amount of waste associated with this ration pack.

Results from the CAS survey indicated that 94% of respondents had issued the CR5M to their
units within the previous six months; the median use by respondents was only 200 CR5Ms in
the previous six months. These figures further demonstrate how little the CR5M is being used
by traditional users of the pack.

4.4 Are there alternatives to the CR5M?

The majority of respondents to the CAS survey agreed that a combination of CR1M and PR1M
would be more suitable than a group feeding ration pack. This result is consistent with the
finding that approximately 50% of respondents agreed that individual meal pouches should
be provided in the CR5M.

Considering the results from all of the surveys, it may be appropriate to discontinue the
CR5M. Rationing of units identified as users of the CR5M could be achieved with a
combination of CR1M and PR1M with the provision of a cereal adjunct. The availability of
bread was strongly supported with high importance by 77% of respondents to the CAS
survey, and it was also the most common food used to supplement the CR5M by respondents
to the QCR5M survey. Despite the greater energy value of the CR1M, providing bread as an
adjunct to this pack is likely to maintain or increase the morale of the user.

Based on the results from the above studies the CR1IM/PR1M combination continues to be an

appropriate alternative. This form of rationing addresses the need for individual feeding
indicated by respondents, due to the inclusion of individual meal portions and the greater

25



DSTO-TR-2404

number of portion-controlled ready-to-eat foods. The CR1M also provides specific breakfast
foods and a larger variety of foods due to its eight menus. If the CR1M was used instead of the
CR5M the small additional cost of producing the CR1M would be negated by the greater
acceptance and use of the packs compared to the current use of the CR5M. It is anticipated
that the universal use of a CR1IM/PR1M combination of rationing to all units would be more
cost effective than the current system due to a reduction in wastage associated with the
limited use of the CR5M. It would also be expected to reduce the cost associated with
administration, tendering and logistics.

4.5 Future research

There are a number of food components that are repeatedly poorly rated for acceptability
and/or have low consumption rates. Further investigation is warranted into appropriate
alternatives that are of similar nutritional value but have greater acceptability and
consumption rates. The foods commonly used for Jack Rations as identified in the above
studies should also be investigated for inclusion in CRPs. When determining the value of a
prospective ration component, the consumption rates and other influences, such as
behavioural and environmental factors, in addition to acceptability (general liking or disliking
of a food) should be investigated.

Under VCDF Task 07/82, DSTO-Scottsdale is planning to investigate supply chain logistics
management for CRPs and the nutritional requirements of military personnel engaged in
various operational scenarios. The results from this work will provide valuable information
that will assist in the design of future ration packs and rationing systems. It is expected that
significant changes to the current suite of rations may be recommended as a result of this
research. In the interim, it is recommended that the CR1M/PR1M combination be used as a
universal means of rationing, until the results of the above research become available.
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5. Conclusions

Current usage rates (by units), consumption levels (by individual ADF members) and the
opinions expressed by respondents in all surveys indicate that the CR5M is not fully
meeting the perceived needs of the ADF.

There is support for the view that the CR1M and PR1M could easily substitute for the
CR5M, and that the use of individual 24-hour packs with the provision for a cereal adjunct
would be appropriate in all operational circumstances.

A group feeder providing greater than five rations per pack has little support from ADF
units or individual members.

If a group feeder is to be used, a three-, four- or five-person ration would be acceptable to
the majority of units.

Concerns that there is excessive packaging of the CR5M is a problem that should be
addressed if the pack is to be retained in service.

Generally the main meals of the CR5M were found to be acceptable and were mostly
consumed in their entirety.

Although heating of main meals was found to be important, it was recognised that this is
not always possible. Consequently, all main meals in Australian CRPs should be at least
reasonably palatable when eaten cold.

The least acceptable and least consumed items identified by the respondents of both
acceptability surveys were Lamb and Rosemary, Baked Beans, all of the Soups, Anzac
Muesli Bar, all of the Beverage Powders, Butter Concentrate and the Vegetable Extract.

The food items used by ADF members for Jack Rations should be further investigated for
inclusion in CRP.

The majority of respondents to the CAS survey indicated a need for a hot weather ration
pack, providing support for the current investigation by DSTO-Scottsdale into the design
and development of a prototype hot weather ration pack.

When determining the value of a combat ration pack it is important to investigate
consumption levels and other influences, such as behavioural and environmental factors,
in addition to acceptability—some foods (e.g. coffee in the CR5M) have high consumption
rates despite low acceptability, while others (e.g. fruit spreads) may rate highly for
acceptability but have low consumption rates.

The universal use of a CR1IM/PR1M combination of rationing to all units is expected to be
a cost effective alternative to the CR5M due to a reduction in the waste associated with the
limited use of the CR5M and a reduction in the cost of managing the rationing system.
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6. Recommendations

It is recommended that the CR5M be discontinued and field feeding be achieved by a
combination of 24-hour packs and fresh feeding. This would be subject to review
when the results of other activities under VCDF Task 07/082 become available in the
next 3-5 years.

If production of a small group-feeding ration is to continue, it is recommended that:

a.
b.

A three- or four- person configuration be considered.

The type and form of packaging be investigated to reduce the problem of
excessive waste.

All main meals be edible with or without heating.

The least acceptable items in the current CR5M—in particular Lamb and
Rosemary, Baked Beans, Soups and Sports Drinks—be reformulated to
improve acceptability and consumption levels.

Investigation be conducted into identifying and/or developing foods for
inclusion in a group-feeder and the substitution of unacceptable foods with
foods of similar nutritional value but higher acceptability and consumption
rates.

A recognisable ‘breakfast’ food, such as those used in the CR1M, be included.

Whenever possible, bread should be supplied as an adjunct to a group-feeding
ration.

All influences on food consumption, of which hedonic characteristics is just one,
should be investigated when considering the value of food items to CRPs during
design activities or when identifying replacement components.

Consideration should be given to the further development and use of the prototype
‘hot weather’ ration pack.
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Appendix A: Combat Ration Menus

A.1l. The menu sheet for the 2008/2009 procurement of the CR5M

AUSTRALIAN DEFENCE FORCE

PACKED 2005/2009 Phase 1

COMBAT RATION (FIVE MAN)

CONTENTS AND INSTRUCTION SHEET
This Ration Pack is available in the five menus shown helow.
Occasionally, due to unavoidable circumstances, items may be substituted.

A B C D E
Baef, Mince, with Spag 2 x 500g |Besf, Mince, Sav with Veg 2 x 8007 |Besf & Pasta 2 x 8009 |Beef & Blackbkean 2 x 8500g |Chicken Curry 2 x 500g
Lamb & Rosemary 2 x 500g |Chicken Curry 2 x 500g |Chicken BBXQ 2 x 5009 [Chicken BEQ 2 x 85009 |Chicken BEQ 2 x 500g
Baked Beans 2 x 500g |Baked Beans 2 x 8500g |Baked Beans 2 x 5009 |Baked Beans 2 x 5009 |Baked Beans 2 x 500g
Beaverage Powder, Sport - Severage Powder, Sport - Beverage Powder, Sport - Beverage Powder, Sport - Beverage Powder, Sport -

- Orange 52X T0g - Tropica S5 X709 - Mixed Berry 55X 70g - Raspberry 5X 70g - Tropical 5 X T0g
Biscuit - Shrewsbury £ x 47g |Biscuit - Krispies % x 51g |Biscuit - Krispies 5 x 25g |Biscuit - Scotch Finger 5 x 47g ||Biscuit - Shrewsbury 5x35g
Fruit, Diced, Two Fruits 5 x 140g |Fruit, Diced, Peaches 5 x 140g |Fruit, Diced, Paars & x 1409 [Fruit, Diced, Two Fruits 5 x 1409 |Fruit, Diced, Peaches 5= 140g
Fruit Spread - Raspbemy 1 x B8g |Frut Spread - Raspberry 1 x 85g |Fruit Spread - Blackcurrsnt 1 = 85g ||Fruit Spread - Marmalade 1 = 85g ||Fruit Spread - Marmalade 1xB85g
Fruit Spread - Marmalade 1 x 88g |Fruit Spread - Blackourrent 1 x 88g |Fruit Spread - Plum 1 = 85g |Fruit Spread - Raspbemry 1 = 85g |Fruit Spread - Plum 1xB85g
Pudding. Fruit 12 350g|Pudding, Chocolate 1 x 350g|Pudding, Fruit 1 = 380g|Pudding, Golden 1 x 350g|Pudding, Chocolate 1:x 3509
Soup Powder, Chicken g x 30g | Soup Powder, Besf g x 30g |Soup Powder, Sav Veg 8 = 20g ||Soup Powder, Chicken 8 x 309 |Soup Powder, Tomato 5x30g

Additional food items common to all CREM menus Non-food items common to all CRSM menus
Baw, Chocolate, Pwdr g x 40g|5alt 5 x 2g|Rice 1 x 4580g(|Can Opener 2 only
Bav, Coffze, Instant 10 x 3.5g|Pepper, Black 8 x 2g|Potatess, Sliced 1 x B00g [Container, with lid 4 gnly | Directions for Butter Concentrate
Bawverage, Tea Bags 10 x 2.8g | Curry Powder g x 3.85g|Peas Grzen 1 x 280g|Matches 2% Box |12 re.c:-qnﬁtimte the contents, first
Sugar 8 x 34g|Sauce, Tomato Ketchup 3= 18g|Carrots Sliced 1 % 280g|Pads, Scouring with Soap 2 only ::aatr:::znat :;n::ﬂrp:rs::i];hen add
Milk, Con, Sweetenad 8 x BEg|Sauce, Sweet Chill 3= 10g|Corn, Sweet, Whole Kemel 1 x 280g|Rubber Bands 3 only |equivalent to one-sixth of the
Buiter Concentrats 2 x 88g|Sauce, Soy 3= 10g|MB - Apricot & Coconut 8 x 32p |Spoons, Dessent 5 gnly |velume of butter and continue
Chesse, Chaddar 5 x 58g|Biscuit - Crispbread 5 x 24g|MB - Tropical Fruits 5 x 32g |Toilet Paper, 10 Sheets 5 x Pkt E::::':H‘j““' the liquid i= fully
Chocolate Ration 8 x 50g|Vegetable Extract 1 = 88g|MB - Forest Fruits 8 x 32g |Menu Sheet
Confectionery Cream 8 x BEg|Chewing gum 4 pelist £ x pkt| Skittles a7
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A.2. The menu sheet for the 2000/2001 procurement of the CR5M

AUSTRALIAN DEFENCE FORCE

NB. A cereal supplement (bread, dry
pasta, rice or noodles) may be issued
with this pack if authorised

COMBAT RATION (FIVE MAN)

CONTENTS AND INSTRUCTION SHEET

This Ration Pack is available in the five menus shown below.
Occasionally, due to unavoidable circumstances, items may be substituted.

PACKED 2000/2001 - 1.0

Chewing gum 4 pellet 5 x pkt

A B C D E
Beef, minced, 2 x500g [Beef, minced, 2 x 5009 |Beef & Pasta 2 x 5009 |Beef & Blackbean 2 x 5009 |Baked Beans 2 x 5009
with spaghetti savoury, with veg
Beef satay 2 x500g [Beef & vegetables, Dutch style 2 x 500g |Beef Stroganoff 2 x 5009 |Beef Kai Si Ming 2 x500g |Chicken, pasta & veg 2 x 5009
Frankfurters 2 x 185g [Chicken curry 2 x 5009 [Sausages & spaghetti 2 x 5009 |Spaghetti & meatballs 2 x 500g |Chicken satay 2 x 5009
Beverage powder, sport - Beverage powder, sport - Beverage powder, sport - Beverage powder, sport - Beverage powder, sport -

- lemon & lime 5X12g - raspberry 5X12g - lemon &lime 5X12g - orange 5X12g - mixed berry 5 X 12g

- orange 5X12g - tropical 5 X 12g - mixed berry 5X12g - raspberry 5X12g - tropical 5 X 12g
Biscuit - Jam Sandwich 5 x 479 [Biscuit - Ginger Nut 5 x 519 |Biscuit - Shortbread 5 x 35g |Biscuit - Scotch Finger 5 x 35¢ |Biscuit - ANZAC 5 x 35¢g
Fruit, diced, two fruits 5 x 140g [Fruit, diced, peaches 5 x 140g |Fruit, diced, pears 5 x 140g |Fruit, diced, two fruits 5 x 1409 |Fruit, diced, peaches 5 x 140g
Fruit spread - apricot 1 x 859 [Fruit spread - strawberry 1 x 85¢ |Fruit spread - apricot 1 x 85g |Fruit spread - raspberry 1 x 859 |Fruit spread - raspberry  1x 85¢g
Fruit spread - blackcurrant 1 x 859 |Fruit spread - blackberry 1 x 85¢ |Fruit spread - blackcurrant 1 x 85g |Fruit spread - blackberry 1 x 85g [Fruit spread - strawberry 1 x 85¢g
Muesli bar - Muesli bar - Muesli bar - Muesli bar - Muesli bar -

- ANZAC 5 x32g - forest fruit 5 x32g - forest fruit 5x 32¢g - tropical fruit 5x 32¢g - tropical fruit 5x 32¢g
Peas, green 2 x 2509 [Peas, green 2 x 2509 Peas, green 2 x 2509
Potatoes, sliced 1 x 5009 |Potatoes, sliced 1 x 5009 |Potatoes, sliced 1 x 5009 Potatoes, sliced 1 x 5009

Rice 1 x 4509 [Rice 2 x 4509
Sauce, chilli, sweet 5 x 10g |Sauce, chilli, sweet 5 x 10g |Sauce, soy 5x 109 |Sauce, soy 5 x 109 |Sauce, chilli, sweet 5x 10g
Soup powder, chicken 5 x 30g |Soup powder, beef 5 x 30g |Soup powder, savouryveg 5 x 30g |Soup powder, chicken noodle 5 x 30g |Soup powder, tomato 5 x 30g
Additional food items common to all CR5M menus Non-food items common to all CR5M menus
Beverage, chocolate, pwdr 5 x40g Chocolate ration 5 x 50g Potatoes, sliced 1 x 500g [Can opener 2 only Toilet paper, 10 Sheets 5 x Pkt
Beverage, coffee, instant 10 x 3.5g Corn, sweet, whole kernel 1 x 250g Pudding, fruit 1 x 350¢g [Container, with lid 4 only
Beverage, tea, pot bag 10 x 2.5g Curry powder 2x 3.5g Salt 5 x 2g |Lid, reclosure 1 only
Biscuit - Crispbread 5x34g MB -ANZAC 5 x 32g Sauce, Tabasco 5 x 3g |Matches 2 x Box
Butter concentrate 1 x 1509 - Apricot & Coconut 5 x 32g Sauce, tomato ketchup 5 x 159 |Pads, scouring, soaped 2 only
Carrots, sliced 1 x250g Milk, condensed, sweetened 5 x 859 Sugar 40 x 7g [Rubber bands 3 only
Cheese, cheddar 5 x56g Pepper, black 5 x 2g Vegetable extract 1 x 859 |Spoons, dessert 5 only
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The menu sheet for the 1997/1998 procurement of the CR5M

DSTO-TR-2404

AUSTRALIAN DEFEMCE FORCE

COMBAT RATION (FIVIE MAN)
CONTENTS AND INSTRUCTION SHEET

PACKED 1997/958

A B C 1] E
SEAET BREAKFAST RREAREAET BREAKFAST
Bzt Mlinccd with Speghe it 1 50) gpouch Smnggea, Taruie & Orien 2a My paxh Smnaga & Spaghoti 2 x 500 g pauch Epughti & Mcafhdh x5 g praxh Eiched Beazy 2= 50 g poch
STk Cond cmed Sweetcred 13 B5 gt Mk Corgleract] Swecizzad 389 g tabe Bk Cosdenal Swesesad Iz E2guic ik Condes & Susceimed 2o B gk Mk Casdomad Sweazeal 5w 09 gieke
Wagmehi [or 13 B g Vagaidls Buna e Vagale Barc 1% g nis Wepeabia Eaac | 5 B g wba Vaguais Earact 1w B3 grate
Sugsis 0w 7 gl Hhw T pha Sugar 25 7 pltn Sugar s Tgph Sugi 0T g pa
Cellex, Sakble LEFEFY. Coiles, Solabl LERE T Calfr, Salvblz LES AT Ceiles, Selabie LEEE Y Calfer, Salohl: 4 LESETE
Chooabia Derking Pooder 32 gpki Chrecrbsie Drriars Prosder 8 x20g phit Chaoriaia Drisking Prwder 8 x Wig g Chocelsie Drnking Prasder 2w g pki Chacnlata Drizking Pawder 8w g phd
Fajjei falgpla Py Sulph Pepaa’ Suljpha Pigpst Falgal Pggi Swlgpla
sk T — Bl Bar - Eilaeak Bor - Ml Dy - Mlweak Bar -
Thaw Fraio: 112 Pousant Positn 1xllg Apricrd and Ceeoro LEST} Trepizal Pruit 3xXlpg Trogicall Frais Sxllg
Aprico awdl Cocone Inkdg Agrieat spd Cecrea ixllg Frel iz g Freess Padie InNgp Fooes Fraks ixllg
Bimcait O spbweid inlog Bl Loyl Jn¥yg [Eescul Citiphiead Julog Bisosl Crigplicid Iadig i Ciiipbieml Su g
LI a ] JRTha 1] LLEEN LAIMEN
Dl Rondie Sep Posdies lssg Freruhfuion Soup Pasadr Tuig Thedim Modlle Soip Pawi Nx g Chickap Mool Seap Freaks IaSig ChigRen Mol Soap Pawdler [ w30
Fea & Bl Soup Paveder laflg Pt & Hiss Saup Frsdo IaFrg Bl Plocds Soig Peader LE ™ BeelFosdk: Soug Parder ITaSlg Torviss Seep Fow ded LuSlg
Frazkfarias I 400 g pouch Lamh arxd Hemearmary 2z Hbg pauch B & Faia Iz UADgpaach eef Kai S bling In300p poxch Chickan, Faia & Vegesbln 2x 500y
Prestaar 1% 550 g Patarms Vx40 can Prta wices 1z M0 g pasch Porsin Hices 1 % 510 g poaxch Praman 1 d3g cam
Pea, Gintn |n 50 g peasch P, fi ey B 5 B g pmich 1w 500 g o i Ricer 1 500 prarch Pewa. Gries B 500 g pvach
Tawmie Seacs |2 25 gean Tormain Sacc [EFELT T Tomais Saxs IxESpean Teman Sasce InZgcam Tomai Sasx i=x335g cn
Saggar o0n7 gk Sugwr Wiz Ty phe S 10x T 1057 g pki Segar Matypk
Tan ns2ggl o W 2 g pha Taa LEHT Ta 1053 plt Ta Mxlgpk
Sk Falgghn 5 Sulgpha Eal JxZgpin 124 Talgph Sl Swlgpa
Ml Inddgpia Piariand ixifgpl Slpstare Jxiigphl hsitand FEEERT Ales ardl ixifgeh
e llam Poasder - Bew Hama Porwofier - D Mz Pa voser - e Brma Porwedar - D Des Pwrcer -
Cwaage LEN R Leum Fullgphs Latwan LR Dyvange tallgph Liws Sw lTapka
Loz Sal2gpki Tropiea 5allgpha Lz LEREIT ] Lane Sxlipphi Drangz Sm1Xgpd
Leran 212 gk Clrrge Sxilgphe Trapxal LERETT Ti Sx2gpki Trapeal Sx IZgpa
i) Skarbes) $u 35 gk Bliak Shsthroad 8379 g ke Wscul S 1% 15 g gk Misza Shothresd e sy sxisapks
Chovakse Rarion a8 gkl Chacrkae Rarien n b g pkn Chaeare Ration % g gkl Chanolie Katkin Sk Chaaniaie Rafon SwI0ga
CHMPER, IHNKHR Ll
Naal ik Gravy Ian B Beilaal Vigaalks Jx Mg Tl SunpansdT 1xHD g Meal & Blacklman ELE T Sakman & Fama Bl emay I=300g
Potpes 1445 gem 1 xdiDgcen Fotaee 1% 50 g peech Rz 1w 500 pinich P 0w 430 can
Cansin 1328 g pruch Tz Iz 2ipgpauch Caman 1= 250 g paech Canroin 1 n250 g mrch Camon 1 = 3230 g pouch
Coem Suset | % 28 g sk Com Swwn 1z 190 pauch Cam Swant 1% 280  preck Corm Swest 1 w330 mch Catr Swawt IxItng
Chessa Canssl 3 5 pan Cheets Capsed Sxikgcan Chese Camed 3% 506 g aan Claes Capael S w58 g e T Cawdl 5% 36 gcan
Trvo Fruits, diood S | gem Prchos, ficd SxidBgens Fri Prabbrg 3x B G Frost Frdviing 2 n g co Fruit Puddg Im 140 g can
fem A 128 giade - ™ Tam Apricat 1% B8 e oy —— 1wt g iake Jam Ravpkeary ™
darw cEITan; | 585 poabe Ao iy LR LN L] Jam Dbk 1% BS g Jorw W wkdmrny 1 w85 gieka Jam Bty 05 B2 g ke
Coiry Fosslon [ERETF oy Pawaler I x 14 g pln Caivy Peaskr 15 Mggh Cuwy Parviler TaMgpa Carrs Pesaker s Hgpha
Codfez, Selubie 10235 g gki Collve, Sofeble W15 g plt , Suiublc Hos 85 g pha Colfee, Sodable Maldsgph Callx, Sakids [LERR T
Sager M7 gkt Kagar 20x Ty phe Sugar 107 gaki - 20 £ T g pkt Eugar b= T gpia
Mt v Ciorcw wirate w3 g plan Buaver Cpaaond rak I B30 g pha [Pt T wndmiral 8 e 150 gl Autier Cranganians 1w EEbg plx Thnor Coroearae LERELTH -
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PR T b §p vl o ol 8 deppdimm et B i el
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A.4. The menu sheet for the 2008/2009 procurement of the CR1M

Packed 20082000

AUSTRALIAN DEFENCE FORCE — COMBAT RATIONS ONE MAN

CONTENTS SHEET

The Combat Ration One Man is available in the eight menus shown below. Due to unavoidable circumstances, items may be substituted. Nutritional and
Shelf Life information is available from Catering Fleet Technical Advisors. All suggestions / comments: Email crp feedback@defence gov.au

MENU A MENU B MENU C MENU D

Braised Beef and Gravy 1x250g | Beef Ternyaki 1x250g [ Chicken Curry 1x250g [ Beef BBQ 1x250g

Chicken, BBQ 1x250g | Salmon & Pasta Momay | 1x250g | Sausages & Vegetables | 1x250g | Chicken Italiano Tx250g

Soup, Savoury 1x30g | Soup, Beef 1x30g | Bev Powder, Type I, 1x70g | Soup, Chicken 1x30g
Tropical

Bev Powder, Type I, 1x70g | Bev Powder, Type I, 1x70g | Biscuit, Shrewsbury 1x4bg | Bev Powder, Type Il 1x70g

Tropical Grape Tropical

Biscuit, Crispbread 1x35q | Biscuit, Shrewsbury 1x45q | Biscuit, Vitalife Wellgrain [ 1x36g [ Biscuit, Crispbread 1x34q

Biscuit, Krispie 1x33g | Biscuit, Vitalife Wellgrain | 1x36g | Confectionary Spread — | 1x50g | Biscuit, Krispie 1x43g
Vanilla

Confectionary Spread — 1x50g | Freeze Dned Rice 1x55g | Fruit Grains, Mix Berry 1x15g | Confectionary Spread — | 1x50g

Choc Vanilla

Curry Powder 1x3.5g [ Fruit Grains, Blackcurrant | 1x15g | Fruit Spread, Raspberry | 1x26g | Fruit Grains, Raspberry | 1x15g

Fruit Grains, Apricot 1x15g | Fruit Spread, Mamalade [ 1x32g [ Fruit, Pears, Diced 1x140g [ Fruit Spread, Plum 1x26g

Fruit Spread, Blackcurrant | 1x26g | Fruit, Peaches, Diced 1x140g | MB, Apnicot & Coconut 1x32g | Fruit, Two Fruits, Diced 1x140g

Fruit, Peaches, Dicad 1x140g [ MB, Apricot & Coconut 1x32g | Muesli Cereal, Natural 1x60g [ MB, Tropical Fruits 1x32g

MB, Tropical Fruits 1x32g | MB, Tropical Fruits 1x32g | Milk, Dried Skim 1x3g ME, Apricet & Coconut 1x32q

Muesli Cereal, Fruitful 1x60g [ MB, Forest Fruits 1x32g | MNoodles Beef Flavour 1x47g | MB, Forest Fruits 1x32g

Milk, Dried Skim 1x3g MNoodles Chicken Flavour | 1x47g | Sauce, BBO 1x10g [ Sauce, BBO 1x10g

Sauce, Tomato 1x15g [ Sauce, Sweet Chill 1x10g [ Sauce, Tomato 1x1bg | Sauce, Tomato Tx1bg

Sauce, Sweet Chilli 1x10g [ Sauce, Tomato 1x15g Sauce, Worcestershire 1x10g

Tuna in Springwater 1x85q Tuna with Dried Tomato | 1x85q
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Packed 20082000
MENU E MENU F MENU G MENU H
Beef Mince w/ Tortellini 1x250g | Meetballs, Beef with Sweet | 1x250g | Chilli Con Came 1x250g | Baked Beans 1:260g
and Sour Sauce
Lamb with Rosemary 1x250g | Sausages & Vegetables 1x250g | Beef Mince with 1x250g | Vegetable Curry 1x250g
Curry Spaghetti
Soup, Tomato 1x30g | Soup, Tomato 1x30g | Soup, Beef 1x20g | Soup, Savoury 1x30g
Bev Powder, Type I, 1x70g | Bev Powder, Type I, 1x70g | Bev Powder, Type II, 1%x70g | Bev Powder, Type Il 1x70g
Tropical Mixed Bermry Orange Mixed Berry
Biscuit, Crispbread 1x34g | Biscuit, Scotch Finger 2x35g [ Biscuit, Scotch Finger 1x35g | Biscuit, Shrewsbury 1x47g
Biscuit, Krispie 1x43g | Biscuit, Vitalife Wellgrain 1x26g | Biscuit, Vitalife Wellgrain | 1x36g | Biscuit, Crispbread 1x34g
Confectionary Spread — 1x50g | Confectionary Spread — 1x50g | Fruit Grains, 1x15g | Confectionary Spread — | Txb0g
Yanilla Chocolate Blackcurrant Vanilla
Fruit Grains, Strawberry 1x15g | Fruit Grains, Apricot 1x15g [ Fruit Spread. Raspberry | 1x26g | Fruit Grains, Apricot 1x15g
Fruit Spread, 1x26g | Fruit Spread, Plum 1x26g | Fruit, Pears, Diced 1x140g | Fruit Spread, Marmalade | 1x32g
Blackcurrant
Fruit, Two Fruits, Diced 1x140g | Fruit, Two Fruits, Diced 1x140g | MB, Tropical Fruits 1x32g | Fruit, Peaches, Diced 1x140g
MB, Forest Fruits 1x32g | MB, Forast Fruits 1x32g | MB, Forest Fruits 1x32g | MB, Tropical Fruits 1x32g
Mugsli Cereal, Fruitful 1x60g | Noodles, Beef Flavour 1x47g | MB, Apricot & Coconut | 1x32g | MB, Forest Fruits 1x32g
Milk, Dried Skim 1x3q Muesli Cereal, Natural 1x60g | Sauce, Worcestershire 1x10g | MB, Apricot & Coconut 1x32g
Moodles, Chicken Flavour | 1x47g | Milk, Dned Skim 1x3g Sauce, Tomato 1%15g | Sauce, Sweet Chill 1x10g
Curry Powder 1x3.5q [ Sauce, BBO 1x10g Sauce, Tomato 1x15g
Sauce, Sweet Chilli 1x10g | Sauce, Sweet Chill 1x10g Tuna with Dried Tomato | 1x85g
Sauce, Tomato 1x15g
ADDITICNAL ITEMS COMMON TO ALL MENUS
Bev, Chocolate Powdar 1x30g | Milk, Sweet Condensed 1x85g | Salt 1x2g Matches, Safety, Vial 1
Bev, Coffee Instant 2x3.5q | Cheese Cheddar Canned 1x556g [ Bag, Plastic, Resealable | 1 Pads Scouring, Nylon 1
Bev, Tea Bags 2x2.5g | Chocolate Ration 1x50g [ Bag, Plastic, Inner 1 Spocn Plastic 1
Sugar Bxig “egetable Extract 1x15g [ Rubber Bands, Size 32 2 Toilet Paper, Sheets 10
Candy Chocolate (M&M's) | Txbbg [ Chewing Gum, 2 pkis | Rubber Band, Size &1 1 Menu Sheet 1
Candy Hard Various 2x30g | Pepper, Black 1x2g | Can Opener Hand 1 Ingredient Sheet 1
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Appendix B: Questionnaires

B.1. Questionnaire for the 1997/1998 procurement of the CR5M

QUESTIONNAIRE FOR COMEBAT EATION FIVE MAN (CESM)

To improve the acceptability of the CESM we need to find out what you thank about it.
As a frequent user of Eation packs, yvou are in the best position to advise us on any
changes needed to improve this pack, so please don’t hesitate to give vour unbiased
opinden of each item. Yowr answers will assist us in improving the ration pack for you.

Your answers will be confidential.

DATE:

UNIT: SUB UNIT: SECTION:

YEARS IN ADF: AGE:

SEX:  Male / Female

HEIGHT: WEIGHT:

NAME: (Optional)

13. Select the appropriate menu (For example: complete the questionnaire for
Menu C if you ate CERSM Menn C).
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XMenu &

Flease crele the sppevpsiale placs i gics e

Food mor

Ieem Ameoot of [ive Earen Prepas- Amaune When Comsnmed E-IUIIE' of Iremn
ation Frowvided Eaten

; R R
Z:' i - ;' .‘: £ :i ‘ & ' 2 | -
; 2 HEN y (2528 T F:F 2|3z
: L BB EEEEEEERE RIS
*TE |2 - 4 2|z 5 2 2 ¢ %84 4(F 5 §
- o E = = i - = = e = = r ®m o = & r w | = oM
Eg- Fish =" Chips 2 :.-:Eh 158 189+ [(Hedcard [1(2] 3 (B) L s D1 2 3{4)5 4 7 8 #[1 I 3
Beed & Feavy 2 25 50 TF IS¢ I8+ HesCald |1 I 3 E L g o 1 T 3 4 5 & T ¥ ? | 2 3
Beed Mcad with Spagleni 2 25 3@ 75 1§89 [ae HedCald |1 I 13 E L 3 o 1 I &£ 5 & T E ®]1 2 3
Beed Mealle Soug Powder 2 25 50 TF I8¢ I8+ HetCald |1 I 3 E L 3 D 1 I 3 4 5 & T ¥ ? 1 2 3
Hewenige puwder — CEinge 2 25 50 TF I8¢ I8+ 1 ¥ 3 E L g o 1 1 o4 5 & T E 2 1 2 3
Bevengs Powde — Lanmn 2 25 30 7§ I8 Da+ 1 2 3 E L 8 D 1 1 4 5 & T ¥ 911 2 3
Bewenigps Powds — Lins 25 3@ 75 I [av+ 1 I 3 E L 3 o 1 I 1 £ 5 & T ®F 9]1 2 3
Shireresl Feaiil 2 25 50 TF I8¢ I+ 1 I 3 E L 3 o 1 T 3 4 5 6 T ¥ 2 1 2 3
Caitols 2 25 50 TF I8¢ I8+ HetCald |1 I 3 E L 3 o 1 1 o4 5 & T E %@ | 2 3
Cien, Sweel 2 25 50 TF IS¢ I8+ MedCald |1 I 3 E L 3 D 1 I 1 4 35 @ T § ? 1 2 3
Sk e 2 25 50 TF I8¢ I8+ MewCatd |1 2 3 E L 5 o 1 1 o4 5 & T B 2 1 2 3
Frail Padlng 2 25 50 TF IS¢ I8+ MedWCald |1 I 3 E L 3 D 1 I 31 4 35 @ T i ? | 2 3
Aprsl ham @ 2§ 38 T 180 Qe+ 1 I 3 E L E o 1 I 3 &£ 5 & T &8 @)1 2 3
Slacke =t Tur 2 25 50 TF IS¢ I8+ 1 2 3 E L g o 1 T 3 4 5 & T ¥ 2 1 2 3
Mfaesli Bar, Apsion & O i 2 25 3@ 75 1§89 [ae 1 Z 13 E L 3 o 1 I &£ 5 & T E ®]1 2 3
Bfurili o, Thies Ents 2 25 50 TF I8¢ I8+ 1 2 3 E L g o 1 T 3 4 5 & T ¥ ! | 2 ]
Soup Powdis, P & Ham 2 25 30 T IE La+ HedCald |1 2 13 E L. 3 o 1 I ¥ 4 5§ & T E W1 I i
Pise:, Feen 2 25 50 TF I8¢ I+ HedCald |1 I 3 E L 8 O 1 I 3 4 5 & T ¥ ? 1 2 3
Pt 2 25 0 TF IS¢ I8+ MedWCald |1 I 3 E L 3 o 1 ' ioos2 5 6 T E @ | 2 3

o o Chuesmon 1.
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Menu B
Flease circls and wirite comments in the appropriate place for each ftem.
Item Amount of Item Eaten Prepar- | Amount When Consumed Rating of item Food not
ation Provided eaten
-
e E =8 =z ° T I =
= o = = = g |8 = = w T = 2 5 z|[=2 T =
2 s = = T T £ = |2 2 2 %2 2w = > @l 2 3
) ) e - B & E = = = |2 2 2 5= = 2 2 2 2|32 7 =
g £ _ & Z 2 = @ = w S |1EEE&EE&EZ 333 3D|8 & 3
< o - = = i = = w = s T T N - I B
Eg: Fishn’ Chips o 25(50)75 100 100+ | Bodold |1 (3 3 (B) L s 1 2 3 4(5 6 7 8 9[1 2 3
Beaf & Vagatables 4 25 50 7§ 100 1oo+ Hot'lCold |1 2 3 B L 5 D 1 2 3 4 5 6 7 B 9|1 2 3
Beverage Powder —Lemon | 8 25 50 75 100 100+ 1 2 13 B L 5 oD|r 2 3 4 5 & 7 & 91 2 3
Beverazs powder —Chamge | 8 25 580 75 100 100+ 1 2 3 B L 5 DJ|]1 2 3 4 5 6 7 B 9|1 2 3
Beverage powder — Tropical | & 25 39 75 180 100+ 1 2 3 B L 5 o|r 2z 3 4 5 & 7 & 91 2 3
Shortbread Basewmt @ 25 50 7§ 1080 roo+ 1 2 3 B L 5 D 1 2 3 4 5 6 7 EBE 911 2 3
Camots 8 25 50 75 100 Ioo+ HotCold 1 2 2 E L 5 D 1 2 3 4 5 6 7 B 911 2 3
Conm, Swest 8 25 50 75 180 100+ Hoe'Cold |1 2 3 B L & D|1 2 3 4 5 6 7 & 9|1 2 3
Soup Powder, French Qo | 8 25 580 75 100 100+ Hot'Cold |1 2 13 B L 5 pjJj1 2 3 4 5 & 7 & 91 2 3
Frut Pudding 8 25 50 75 100 Ioo+ HotCold |1 2 2 E L 5 D 1 2 3 4 5 6 7 B 911 2 3
Blackkeny Jam 8§ 25 58 TF 199 100+ 1 2 3 B L 5 oDfr * 3 4 5 & 7 & 9|1 2 3
Stawberry Jam 0 25 50 TF 100 1op+ 1 2 3 B L 5 D 1 2 3 4 5 6 7 B 911 2 3
Lamb and Fosemary 9 25 50 75 180 1o+ Hot'Cold |1 2 13 E L 5 oDJ|r 2 3 4 5 & 7 E 9|1 2 3
Muesh Bar, Apricot & C'mat | 8@ 25 56 75 100 100+ 1 2 3 E L 5 D 1 2 3 4 5 6 7 B 911 2 3
Muesli Bar, Forest ft 8 25 50 75 188 100+ 1 2 3 E L 5 DI 2 3 4 5 & 7 & 9|1 2 3
Soup Powder, Pea & Ham 9 25 50 75 180 100+ Hot'Cold |1 2 3 E L 5 D1 » 3 4 5 6 7 & 911 2 3
Paas, Creen 8 25 50 75 100 Ioo+ HotCold 1 2 2 E L 5 D 1 2 3 4 5 6 7 B 911 2 3
Fotatoes 4 25 a0 7§ 100 1op+ How'lCold |1 2 3 B L 5 D 1 2 3 4 5 6 7 B 9|1 2 3
Sauzages, Tomato & Onion | 6 25 56 75 160 100+ Hot'Cold |1 2 3 B L 5 oDf(fr 2z 2 4 5 & 7 & 9|1 2 3

Go to Question 2.
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Menu C
Please circle the appropriate place for each rtem.
Ttem Amount of Item Eaten | Prepar- | Amount When Consumed Rating of Item Food not
atien Provided Eaten
r]
. . 8 = =
= T = =2 = ==
A E 2 £ =2 = 2 : %
2 = - S p 2 B 2 2 E 2 E T
-“ = 2 5| | = |2 2 22 2 8 ¢ E|3 g 2
22 E| | £ £ 2|z z z : 2% 2 2 2|% 2§
= e B = £ 5 3 E |8 2 =2 = = 8 ¥ 8 #g|2 7 &
= = # = & = -] ) o = A B 82 B 9% B € £ £ | 48 :$§ 9
£ E = = z 2 = ; . , T |E a8 B B £ 99 a 2|la & =
ra ol - - - e e ==} ] W = [ - T T T R T S R § -
Eg: Fish n’ Chips 9 25 (50)75 100 100- |(HeyCold |1 (2) 3| [(B) L s 1 2 2 {45 6 7 8 9[1 2 3
Beef & Pasta 9 25 50 75 100 fop+ | HoeCold [1 2 3 B L 5 D|1 2 3 4 5 6 7 &8 9(1 2 13
Beef Strogancff 4 25 50 75 100 100+ | Hoo'Cold | 1 2 3 E L s D1 2 3 4 5 & 7 & &1 2 3
Beef Moodle Soup Powdar 8 25 50 75 100 p0p+ | Hoe'Cold [ 1 2 3 B L 5 D|1 2 3 4 5 6 7 &8 9(1 2 1
Beverage powder — Tropieal 8 25 50 75 199 fog- 1 2 13 B L 5 D 1 2 2 4 5 s 7 & S(1 2 3
Beveraga Powder — Lomon 8 25 50 75 100 Ipo+ 1 2 3 B L 5 D 1 2 3 4 5 & 7 & 9(1 2 3
Beverage Powder — Lime & 25 50 73 100 ipp= 1 2 13 B L 5 D 1 2 31 4 5 6 7 &8 @1 2 3
Shortbread Brsenit 8 25 S0 7§ 100 100+ 1 2 13 B L 5 D|1 2 3 4 5 6 7 &8 9|1 2 3
Carrots 8 25 50 7§ 19 19+ | HeeCold [ 1 2 2 B L s D1 2 ¥ 4 5 & 7 & S |1 2 3
Corn, Sweet 4 25 50 75 100 100+ | Hoo'Cold | 1 2 3 B L 5 D|1 2 3 4 5 6 7 & 91 2 3
Soup Powder, Chick Moodle | & 25 50 75 100 109+ | Hoo'Cold | 1 2 3 B L 5 D|j1 2 31 4 5 & 7T & 91 2 3
Fruit Pudding 9 25 50 75 100 10+ | Hoe'Cold [ 1 2 3 B L 5 D|1 2 3 4 5 6 7 &8 9(1 2 3
Apricot Jam & 25 50 73 109 I1o0- 1 2 3 B L 5 D 1 2 3 4 5 & 7 8 g 1 2 3
Blackemrant Jam 8 25 50 75 100 100+ 1 2 3 B L 5 D 1 2 3 4 5 & 7 & 91 2 3
Miuesh Bar, Apreot & C'out 8 25 30 75 109 feg+ 1 2 13 B L 3 D 1 2 3 4 5 & 7 & S(1 2 3
Muesh Bar, Tropical 8 25 50 75 100 Ipg+ 1 2 3 B L 5 D 1 2 3 4 5 & 7 & 9(1 2 3
Potate Slicas 9 25 50 75 109 fop+ | Hee'Cold |1 2 3 B L 5 D 1 2 31 4 5 & 7 & 911 2 3
Rice 0 25 50 75 100 fop+ | Hoe'Cold [ 1 2 3 B L 5 D|1 2 3 4 5 6 7 &8 9|1 2 3
Sausages & Spaghett 9 25 50 075 100 109= | Hoe'Cold [ 1 2 3 B L 5 D 1 2 3 4 5 & 7 B 91 2 3

Go to Question 2.
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Menu D
Fleasze circle i the appropniate place for each ttem.
Item Amount of Item Eaten Prepar- | Amount
ation Provided
5 |
= ¥ = o=
: 2
& A -, = = ey
Eg: Fish n’ Chips 0 25 (50)75 100 100+ |[(HooCold |1 (Z) 3
Beef & Blackbean g 25 50 75 100 100+ | HooCeld (1 2 3
Beef Ka1 51 Ming & 25 58 75 100 fo9+ | HoeCold [ 1 2 3
Beef Noodle Soup Powder 8 25 58 75 100 Iow+ | HoeCold [1 2 3
Beverage powder — Orange 8 23 58 75 100 Ioo+ 1 2 3
Beverage Powder — Tropical | & 25 50 75 100 100+ 1 2 3
Beverage Powder — Lime 8 23 58 75 100 Ioo+ 1 2 3
Scotch Finger Biscurt & 25 s 7§ 100 Iop+ 1 2 3
Carrots 8 25 58 75 100 100+ | Hoe'Cold [ 1 2 3
Com, Swest 8 25 38 75 100 109+ | HoeCold |1 2 3
Soup Powder, Chuck Noodle | & 25 58 75 100 100+ |HoeeCold (1 2 3
Frmt Pudding 8 25 58 75 100 fo0+ | HeeWCold [ 1 2 3
Blackbarry Jam 8 23 58 75 100 Ioo+ 1 2 3
Faspberry Jam 8 25 58 75 100 oo+ 1 2 3
Miuesl: Bar, Forast Fruit 8 23 58 75 100 Ioo+ 1 2 3
Muesh Bar, Tropical 8 25 58 75 100 oo+ 1 2 3
Potato Slices 8 25 58 75 io9 100+ | HoeCold [ 1 2 3
Rice 8 25 50 75 100 fo0+ | HeeWold [ 1 2 3
Spaghetts & Meatballs & 25 38 73 100 100+ | HoeCold |1 2 3

When Consumed Rating of Item Food Not

Eaten

u
- 9 £ =
T 2 ¥ . B2 £ £ =

g c|€ = 2% 2 8 8 2|2 g 2
= =T £ £z 2 2 2 2 ®w £ » =|E = Z
t = : 2|2 E I I % 2 2 2 :2|\:2 ©t ¢
@ = v 8|18 A& A& & 2 3 35 53|88 & 3
= - 175} = - i ] -+ [T o= - e = e
(B) L s 1 2 2 I:ij 5 6 7 8 9[1 2 3
B L 5 D1 2 3 4 5 6 7 &8 9|1 2 3
B L s D1 2 3 4 5 & 7 8 s|1 2 3
B L S5 D1 2 3 4 5 6 7 &8 9|1 2 3
B L &5 D1 2 3 4 5 & 7 8 &1 2 3
B L S5 D1 2 3 4 5 6 7 &8 9|1 2 3
B L S5 D1 2 3 4 5 & 7 &8 8|1 2 3
B L 5 D1 2 3 4 5 6 7 8 9|1 2 3
B L s D1 2 3 4 5 & 7 8 s|1 2 3
B L 5 D1 2 3 4 5 6 7 &8 9|1 2 3
B L s D1 2 3 4 5 & 7 8 s|1 2 3
B L 5 D1 2 3 4 5 6 7 &8 9|1 2 3
B L s D1 2 3 4 5 & 7 &8 8s|1 2 3
B L 5 D1 2 3 4 5 6 7 &8 9|1 2 3
B L S D1 2 3 4 5 & 7 8 8|1 2 3
B L 5 D1 2 3 4 5 6 7 &8 9|1 2 3
B L S5 D1 2 3 4 5 & 7 8 5|1 2 3
B L 5 D1 2 3 4 5 6 7 &8 9|1 2 3
B L s D1 2 3 4 5 & 7 8 s|1 2 3

Go to Question 2.
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Menu E

Pleaze cirele in the approprizte place for each tem.

Ttem Amount of Item Eaten Prepar- Amount When Consumed Rating of Item Food not
ation Provided Eaten
=
. .. 5 =z =
= T =5 & = = =
§ =2 oz 3 2 2 3
] = - = ¢ E 8 2 £ £ = E =
= % = = ] P 4 2 = 3 2 2 = £|= - 7
= = = = = - ol e B - B =z - 7] E|l= I Z
= E 3 B E = = = 2 Z 2 Z2 2 w £ = =5 = =z
. o < = 8 = £ = : |3 2 32 2 E 2 B2 2 2|8 = ¢
s E _ E z 2 F 2 5 ¥ 2128 &8 &8 2 23 3 Z|la & =
& o - = - e .2} ] W =) = m m o= o 2 o o = | = e e
Eg- Fishn’ Chi 9 25(30)75 100 100+ | (HowCold | 1 (3) 3 (B) 5 1 2 3(4) 5 6 7 8 9|1 12 3
g Fishn k3 _}'\:“_/ 75 fulr i L2 = E _J 5 [ z
Baked Beans 4 25 50 7§ 160 100+ Hot'Cold |1 2 3 B L 5 D 1 2 i 4 5 & 7 &8 9(1 2 3
Chicken, Pasta & Vagetables | & 25 50 75 100 100+ Hoe/Cold |1 2 3 B L 5 opij|j1 2 3 4 5 & 7 & &)1 2 3
Soup Powder, Chuck. Woedle | & 25 58 75 188 100+ HoolCold |1 2 3 B L 5 D 1 2 i 4 5 & 7 &8 9(1 2 3
Beverage powder —Chrange | § 25 50 75 160 100+ 1 2 3 B L 5 D 1 2 3 4 5 & 7 & &1 2 3
Beverage Powder — Tropical | @ 25 30 75 160 100+ 1 2 3 B L 5 D 1 2 i 4 5 & 7 & 9(1 2 3
Beveraga Powder — Lime 8 25 50 75 180 100+ 1 2 3 B L 5 D 1 2 3 4 5 & 7 &8 &1 2 3
Scotch Finger Biscuit 8 25 50 75 160 100+ 1 2 3 B L 5 D 1 2 i 4 5 & 7 &8 9(1 2 3
Carrots g 25 50 75 108 100+ Hoe'Cold |1 2 3 E L s DJ|1 2 ¥ 4 5 & T & &1 2 3
Com, Sweat 0 25 50 7% 160 100+ Heot'Cold |1 2 3 B L 5 D 1 2 i 4 5 & 7 & 9|1 2 3
Scup Powdar, Tomate 9 25 50 75 180 100+ HowvlCold |1 2 13 B L 5 D 1 2 2 4 5 & 7 & &1 2 3
Frunt Puddmz 8 25 50 75 160 100+ HoolCold |1 2 3 B L 5 D 1 2 i 4 5 & 7 &8 9(1 2 3
Faspbeny Jam 8 25 30 75 189 100+ 1 2 3 B L 5 D 1 2 3 4 F & 7 8 &1 2 3
Strawberry Tam 0 25 50 7% 160 100+ 1 2 3 B L 5 D 1 2 i 4 5 & 7 & 9|1 2 3
Minesli Bar, Forest Fruits 8 25 56 75 166 100+ 1 2 3 B L 5 of1 2 * 4 5 & 7 & S |1 2 3
Whesh Bar, Tropieal Frmts | & 25 50 75 160 100+ 1 2 3 B L 5 D 1 2 i 4 5 & 7 &8 9(1 2 3
Salmon & Pasta Momay 8 25 58 TS 108 100+ HotCold |1 2 3 B L 5 of1 2 3 4 5 & 7 & %1 2 3
Peaz, Grean @ 25 50 7§ 188 100+ Hot'Cold |1 2 3 B L 5 D 1 2 i 4 5 & 7T & 9(1 2 3
Potatoes 8 25 58 75 180 100+ HotiCold |1 2 3 B L 5 oDJ|1 2 3 4 5 & 7 & &1 2 3

Go to Question 2,
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2. The items in the following table are common to all menus. Flease answer questions regardless of the memm used.
Fleaze circls in the appropriate place for each item.
Tiem Amount of Item Used Prepar- | Amount When Used Rating of Item Food not
ation Provided Eaten
s B F

. : 2 ;g i e -
E = - E v 2 52 2 E = t£|=< 7
5 ? £ € S 4 sl 2 =2 77 2 : oL 2| L:
£ s §| |FROGOR|2o&fiE,G 5% iliFs
g £ . F 52 @ &4 & 8|F £ F A2 3 5 3 Z|E & =2
- - =2 = = o e 2 - w22 e oM = wE o o #E S|= oo
Biscuit Crispbread 0 25 50 73 100 100+ 1 2 3 B L § D|1 2 3 4 5 6 7 8 9|1 2 3
Chease, Camned ¢ 25 50 75 1006 100+ 1 2 13 B L 5 D|1 2 3 4 5 & 7 &8 9|1 2 13
Chocolate Ration 0 25 50 75 100 100+ 1 2 1 B L § D|1 2 3 4 35 6 7 8 9|1 2 3
Sweetened Cond. Milk G 25 50 75 160 160+ | Hee'Cold | 1 2 13 B L s D1 2 3 4 5 & 7 8§ 9|1 2 13
Chewing Gum, 4 Pellet |6 25 56 75 100 100+ 1 2 3 B L 5 D|1 2 3 4 5 & 7 & 9|1 2 3
Butter Concentrate G 25 50 TS OI8O 100+ 1 1 1 B L s D|1 2 3 4 5 & T & 95 |1 2 3
Chilli Sauee 0 215 50 75 106 100+ 1 2 13 B L 5 D|l 2 3 4 5 6 7 8 9|1 2 3
Sova Sauce 0 25 50 75 100 100+ 1 2 3 B L 5 DIl 2 3 4 5 6 7 &8 91 2 3
Vezetable Extract G 25 50 75 100 100+ 1 2 3 B L § D|l 2 3 4 5 6 7 8 9|1 2 3
Sugar ¢ 25 50 75 1006 100+ 1 2 3 B L 5 D|1 2 3 4 5 & 7 8% 9|1 2 13
Tea Bags G 25 50 75 100 100+ | HeeCold | 1 2 2 B L § D|1 2 3 4 5 & 7 8 9|1 2 3
Coffes, Soluble g 25 56 75 160 100+ | Hee'Cold | 1 2 3 B L 5 D|1 2 3 4 5 & 7 8 %|1 2 13
Chocolate Drink Powder |6 25 50 75 166 100+ | Hoe'lCold [ 1 2 3 B L s D|1l 2 3 4 5 6 7 8 9|1 2 3
Salt § 25 50 Ti 100 100+ 1 2 1 B L s D|l 2 3 4 35 & 7 8 9|1 2 13
Papper g 25 50 7§ 100 100+ 1 2 1 B L 5 D 1 2 3 4 5 3] 7 8 9 1 2 3
Tabasco Sauce g 25 50 75 100 160+ 1 2 1 B L s D1 2 3 4 5 & 7 8§ 9|1 2 13
Curry Powder g 25 50 TS 100 100+ 1 2 13 B L 5 D|1 2 3 4 35 & 7 & 9|1 2 3
Mustard 0 25 50075 100 100+ 1 2 3 B L 5 DIl 2 3 4 5 6 7 &8 91 2 3
Tomato Sauce G 25 50 75 100 100+ 1 2 3 B L § D|l 2 3 4 5 6 7 8 9|1 2 3
Toilet Paper 0 25 56 75 100 100+ 1 2 1 1 2 3 4 5 & 7 8 9|1 2 3
Scomring Pads 1 2 1 1 2 3 4 5 & 7 8 921 2 13
Matches 0 25 50 75 160 100+ 1 2 1 1 2 3 4 5 & 7 8 9|1 2 3
Spoon, Plastic 1 2 3 1 2 3 4 5 & 7T 8 9|1 2 3
Can Opsaner 1 2 13 1 2 3 4 5 s 7 8 91 2 3
Flastic Lids 1 2 13 1 2 3 4 5 & 7 & 9|1 2 3
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1. Do vyou or have vou supplemented the Combat Ration pack with additional food

tems? TES / NO
5. List any items you discarded from CRSM and give reason why.
If you answered “YVES" pleaze zive details. Item Reason dizcarded
Food Ttem Amount Carried Amounne Faten | ~777777TTTTTTTTUTTTTTTTTTITTT e
Eg: Instant Noodlss 2X150g packets  |1X1S0g | T

4. Are there any other items that should be included in the CESM? VES /NO

Flease give details: 6. List any items you traded with others in the CEIM.
Ttem Eeazon for the incluzion Ttem Traded Ttem Received
Eg: Corn Flakes Twould like this as a breakfast item.
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7. Fleaze mark in the appropriate bowx. 0. Referto the following statements on CRIM:
The retort pouch when compared to the can: N
. E ¥ = . ¥
= &g =2 EHE
b= == - & ¥ =p =0 = =0
P = & ., EE E =EB = E B
= | ot = & =¥ H F HS =2 ==
= -'{ i = o = £ = o = - FA =1 = =1
e & & HE F s @
F - - rl = =

| The CEEM packazmg 1s strong enough
for field use

Iz easier to cpen | | | | |

L1 L1 s ree

Iz difficult to heat | | | | |

There 15 too mmch waste material

Heats quicker | | | | |

[5 easier to canry | The four plastic containers with hids | | | | | | | | | |
should be replaced by fibreboard

contaimners

Iz more robust | | | | |

Iz easier to dispose of after use |

10. How did vou prepare and eat CRIM:

Provides food of battar
appearance Meal Indrvidually As a group
(How manyT)

Dioes not provide food with
better tasts

Breakfast |:|
Overall Retore Pouche: are Lunch I:I
better than cans Dinner I:I

8. How did vou heat the retort pouch? Please mark the appropriate box.

Dnd not heat
Openad the pouch, placed m hot'boiling water in the section cock set
Placad the pouch (tmopenad) in hot'botling water in the section cock set

Openad the pouch, placed i cold water m the section cook sat and heated

oot

Placad the pouch (umopenad) in cold water in the section cock set and heated
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11. Do you believe that CRSM satisfies vour food requirement (filling,
variety, merale, ete)? YES /| NO
Please explain.

Thank you for taking the time to complete this

................................................................................................ gquestionnaire. Your cooperation is invaluable in helping
................................................................................................ us to improve this ration packs so that it meets your

future requirements.

12. Please write any comments of suggestions, which may help in improving

. . Kidoes'foodtechisurveys \CESM Questionnaire Sep 93
the Combat Ration Five Man. Q "
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B.2. CR5M Acceptability Survey

CR5M/Bulk Feeding Acceptability Survey

Many concerns have been raised about the acceptability of the current Combat Ration
Five Man (CR5M) by members of the defence force. As a frequent user of ration
packs, we would like your advice on what changes are needed to improve the CR5M.

Instructions

Use a blue/black pen to answer questions. Answer the questions by either colouring in
the relevant circles or by writing an answer in your own words, following the question, in
the area provided.

Example :
In the following example the respondent has consumed "Some" of the Anzac muesli bar
and given it an acceptability rating of "Neutral".

Food Item Amount Consumed Acceptability Rating

None Some All |VeryBad Bad Neutral Good Very Good

Anzac muesli bar @] o O O O @ O O

If you make a mistake put a cross through the first answer and colour in the correct answer.

1 2 3
Example x. O

Questions

Use your experience of the CR5M during this exercise to answer the following questions.
Your answers will be strictly confidential.

Your Age O Male Today's Date / /20
Gender
Your Unit O Female Sub Unit
Q.1. How long, in days, was this exercise? days
(Please use numbers for your answer)
Q.2. Did you consume both CRP and fresh food during this exercise? O Yes
O No goto Q.4.
Q.3. How many days were you eating fresh food? days
(Please use numbers for your answer)
Q.4. How many days were you eating CR5M? days
(Please use numbers for your answer)
Q.5. When eating the CR5M, how many people in your people
crew or group usually ate together?
(Please use numbers for your answer)
Q.6. What was your main activity while O Patrolling in the field
consuming only the CR5M? O Other work in the field (eg. tank crew)
O Base area / static location duties
O Other

Please State:
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Q.7. On average, how many hours per day did you do this main activity?

O 0-3hrs O 4-5hrs O 6-7hrs O 89hrs O 10-11 hrs O 12-13hrs O 14-15hrs O 16 + hrs

Q.8. Choose ONE of the following that best O Hot
describes the climate you were in for most of O Mild
this exercise O Cold
Q.9. Were you involved in mounted operations? O Yes
O No goto Q.12.
Q.10. Was the vehicle air conditioned? O Yes
O No
Q.11. What was the climate like in the vehicle? O Hot
O Mid
O Cold
Q.12. Only answer the questions relevant to the Main Meal Items available to you on this exercise.
Main Meal Iltems Amount Consumed Acceptability Rating

None Some All |VeryBad Bad Neutral Good Very Good

Baked Beans
Beef & Blackbean
Beef & Gravy
Beef & Pasta
Beef & Vegetables
Beef Kai Si Ming

Beef, Minced, Savoury, with Veg

Beef Satay

Beef Stroganoff

Beef, Minced, with Spaghetti
Carrots, sliced

Chicken Curry

Chicken Satay

Chicken, Pasta & Veg
Frankfurters

Lamb & Rosemary

Peas

Potatoes, sliced

Rice

Sausages & Spaghetti
Sausages, Tomato & Onions

Spaghetti & Meatballs

Sweet Corn

O

O OO O0OO0OO0OO0OO0ODO0bO0O0OLOOOOOLOOOOOOO

O

O OO0OO0OO0OO0OO0OO0OO0O0O0O0OOO0ObO0OOOOO0OOOoOOo

O
O
O
O
O

O OO O0OO0O0OO0OO0O0DO0O0OO0OO0OO0OOOOOOOO0OOoOOo
O OO0OO0OO0OO0OO0OO0ODO0bO0O0OLObOObOOLOOOOOOO
O OO0OO0OO0OO0OO0OO0ODO0bO0O0OLObOObOOLOOOOOOO
O OO0OO0OO0OO0OO0OO0OO0O0O0O0OOO0ObO0O0OOOO0ODOOoOOo
O OO0OO0OO0OO0OO0OO0ODO0bO0O0OLObOObOOLOOOOOOO
O OO0OO0OO0OO0OO0OO0ODO0bO0O0OLObOObOOLOOOOOOO
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Q.13. Do you have any comments on any of the Main Meal items? (eg. Beef & gravy, too runny)

Q.14. Is it important to you to be able to heat your Main Meals? O Yes
O No

Q.15. How often were you able to heat your Main Meals? O Always
O Sometimes
O Never

Q. 16. Were your Main Meals prepared:
Always Sometimes Never

By one group member for the entire group O O O
Individually O O O
By Catering Staff O O O
Q.17. Would you prefer individual portions of the main meals? O Yes
O No
O No Opinion
Q.18. What cooking equipment was available during this exercise? O Individual cooking set

O Section cooking set
O Mobile kitchen

O Other

Please State:

Q. 19. Only answer the questions relevant to the Snack Items available to you on this exercise.

Snack Items Amount Consumed Acceptability Rating

None Some All | VeryBad Bad Neutral Good Very Good

©)
®)
®)
@)
®)
@)
©)

Biscuit - Crispbread
Biscuit - Jam Sandwich
Biscuit - Ginger Nut
Biscuit - ANZAC
Biscuit - Scotch Finger
Biscuit - Shortbread
Chocolate

Cheese, cheddar
Chewing Gum

Two Fruits 10
Peaches 11
Pears 12

Muesli Bar - ANZAC 13

Muesli Bar - Apricot & Coconut 14

Muesli Bar - Forest Fruits 15

OO0OO0OO0O0DO0OO0O0OO0OO0O0O0O0OO0OO0
OO0OO0OO0O0OO0OO0O0ODO0OObO0O0O0OO0OO0
OO0OO0OO0O0OO0OO0O0DO0OO0O0OO0OO0OO0OO0OO0
OO0OO0OO0O0OO0OO0O0ODO0OObO0O0O0OO0OO0
OO0OO0OO0OO0OO0OO0OO0OO0OO0O0O0OO0OO0
OO0OO0OO0O0OO0OO0O0ODO0OObO0O0O0OO0OO0
OO0OO0OO0OO0OO0OO0OO0OO0OO0O0O0OO0OO0
OO0OO0OO0O0O0OO0OD0ODO0ODOD0O0O0OO0OO

Muesli Bar - Tropical Fruit 16
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Q.19. continued

Snack Items Amount Consumed Acceptability Rating
None Some All | VeryBad Bad Neutral Good Very Good
Soup Powder - Beef O O O O O O O O
Soup Powder - Beef Noodle @) @) O O
Soup Powder - Chicken O O O O O O O O
Soup Powder - Chick. Noodle O O O O O O O O
Soup Powder - Savoury Veg O O O O O O O O
Soup Powder - Tomato @) @) O O O O O O
Soup Powder - Pea & Ham @) O O O @) O O O
Soup Powder - French Onion O O O O O O O O
Q.20. If consumed, how do you consume your soups? O Hot
O Cold

Q.21. The number of Snack Items supplied in the CR5M is

Q.22. The number of Sweet items supplied in the CR5M is

Q.23. Do you think there should be more Savoury
items (e.g. dry biscuits)?

Q.24. Do you have any comments on any of the Snack Iltems?

O Both Hot & Cold

O Not Enough
O oK
O Too Many

O Not Enough
O oK
O Too Many

O Yes
O No

Q.25. Only answer the questions relevant to the Drink Items available to you on this exercise.

Drink Items Amount Consumed

Acceptability Rating

None Some All | Very Bad Bad

Chocolate Drink Powder O O O
Instant Coffee @) O O
Beverage Powder - @) O O

Lemon & Lime
Beverage Powder - Mixed Berry
Beverage Powder - Orange

O
O
Beverage Powder - Raspberry O
Beverage Powder - Tropical O

O

O O O0OO0O0
O O O0OO0O0

Tea

O
O
O

O O O0OO0O0

O
O
O

O O O0OO0O0

Neutral Good Very Good

O @)
O @)
O @)
O @)
O @)
O @)
O @)
O @)

@)
@)
@)

O O O0OO0O0
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Q.26. The number of Sport Beverage Powders supplied in the CR5M is O Not Enough
O OK
O Too Many

O No Opinion

Q.27. The number of Hot Drinks supplied in the CR5M is O Not enough
O OK
O Too Many
O No Opinion
Q.28. Do you have any comments on any of the Drinks?

Q.29. Only answer the questions relevant to the items available to you on this exercise.
Other items Amount Consumed Acceptability Rating

None Some All | VeryBad Bad Neutral Good Very Good

@)
@)
@)
@)
@)
@)
@)

Fruit Spread - Apricot

Fruit Spread - Blackberry
Fruit Spread - Blackcurrant
Fruit Spread - Raspberry
Fruit Spread - Strawberry
Fruit Pudding

Butter Concentrate

Curry Powder

Sweet Chilli Sauce

Soy Sauce 10
Tomato Ketchup 11
Tobasco Sauce 12
13

Vegetable Extract

Sweetened Condensed Milk 14

OO O0OO0OO0OO0OO0OO0OO0OO0OO0OO0OO0o0OO0
OO O0OO0OO0OO0OO0OO0OO0OO0OO0OO0OO0o0OO0
OO O0OO0OO0OO0OO0OO0OO0OO0OO0OO0OO0oOO0oOO0
OO O0OO0OO0OO0OO0OO0OO0OO0OO0OO0OO0o0OO0
OO O0OO0OO0OO0OO0OO0OO0OO0OO0OO0OO0o0OO0
OO O0OO0OO0OO0OO0OO0OO0OO0OO0OO0OO0o0OO0
OO O0OO0OO0OO0OO0OO0OO0OO0OO0OO0OO0o0OO0
OO0 O O0OO0OO0OO0OO0OO0OO0OO0oOO0oOOoOOo

Matches 15

Q.30. If used, how do you use the vegetable extract?
Always Sometimes Never

As a Brew O O O
As a Spread O O O
As a Flavouring O O O
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Q.31. Do you have any comments on any of the Other Items?

General Questions about the CR5M

Q.32. Do you think there is enough variety between the 5 menus of the CR5M? O Yes
O No

Q.33. Do you think there is a lack of specific breakfast items in any of the menus? O Yes
O No

Q.34. Did you take extra food/drinks (Jack Rations)? O Yes

O No go to Q.38.

Q.35. Did you take any of the following items as Jack Rations?

Jack Ration Item

zZ
o

Yes

Noodles (e.g. 2 minute)

Pasta

Rice Meal Packs

Dried/processed meats (e.g. beef jerkey, salami)
Canned Fish

Canned Fruit

Dry Biscuits (e.g. crispbread/vitawheat)
Flavoured Biscuits (e.g. barbecue shapes)/Chips
Jubes/Jelly Babes etc

Boiled Lollies (barely sugar) 10
Chocolate Bars (e.g. snickers)/Blocks (e.g. fruit & nut) 11
12

Dried Fruit & Nuts

Packet Soups 13

UHT Drinks (Milk/Juice) 14

Muesli Bars/ Breakfast Bars 15

Cereal 16

Muesli/oats and powdered milk mixes 7

Fruit Bars 18

OO O0OO0O0OO0OO0OO0OO0OO0OO0OO0OO0OO0OO0oOO0OOoOOoOOo
O OO0 O0O0O0OO0OO0OO0OO0OO0OO0OO0ODOOOOoOOoOOoOOoOOo

Other 19
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Q.36. Do you have any special dietary needs? (eg. gluten O Yes
intolerant, allergy to nuts, vegetarian, religious beliefs etc) O No goto Q.38.

Q.37. What are they?

Q.36. Do you think there is a need for a Hot Weather ration pack, O Yes
containing light snacks or cold consumable meals rather than main O No
meals that require heating? O Not sure
Q.37. If you took part in mounted operations, is the size of the O Yes
CR5M a problem? O No
O Not Applicable
Q.38. Noise, gloss, too hard to open, inadequate seals, rubbish O Yes
removal and lack of camouflage are common problems identified with O No go to Q.40.

the current CRP packaging. Do you have any problems with the
currrent CR5M packaging?

Q.39. What are they?

Q.40. Overall, how would you rate the CR5M in terms of meeting your needs for food during this exercise?

O VeryBad O Bad O Neutral O Good O Very Good

Q.41. Do you have any further comments that you would like to make about the CR5M?

Thank you for participating in this survey.
Your responses will be invaluable to our research.
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B.3. CR5M Acceptability and Service Suitability Survey

CR5M Acceptability and Serviceability Survey

To improve ration feeding we would like your assistance in establishing any current problems with the CR5M and what
changes could be made to make the CR5M more useful to your unit. Please answer all of the following questions on
the CR5M and group feeding as they relate to your unit.

Name: Date: i

Position: Unit:

Please use a blue/black pen to answer all questions.
Fill in one circle relevant to your answer for the following questions.

Q.1. Are the personnel under your command O Infantry
O Mounted/mechanised
O Attillery
O Other
Please state:
Q.2. Has your unit used the CR5M in the last 6 months? O Yes
O No gotoQ.4.
Q.3. How many did your unit use in 6 months?
Q.4. If you had 8 people rationed for 3 days (a requirement O 2 CR5M each day
for 8 x 3 = 24 rations in total), would you issue: O 5 CR5M (total of 25 rations) for the 3 days
O A combination of CR5M and CR1M
O Other

Please state:

Q.5. In its present form, is the CR5M suitable for use with your unit/s? O Yes
O No gotoQ.7.

Q.6. Could the current CR5M be improved to meet the needs O Yes
for use with your unit/s? O No gotoQ.8.

Q.7. How could the current CR5M be improved to
make it suitable for use with your unit?
Please mark as many options as appropriate.

Change the configuration

Substitute bulk meal pouches with individual meal pouches
Decrease size

Decrease weight

Remove the need for group cooking

Other

Please state:

000000

Q.8. Do you think the current CR5M creates excessive waste? O Yes
O No goto Q.10, page 2.
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Questions 9 to 12 relate to group feeding and not solely to the CR5M.
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Q.9. Please indicate the importance of each option in its contribution to waste associated with the CR5M by filling in the
appropriate circles.

Importance
Most Fairly Least
Excess packaging (@) o (e}
Type of packaging (@) (@) (e}
Too much food (0] o o
Configuration of the CR5M (@) O O
Food is not liked @) (@) (@)
Don't have enough time to prepare main meals (@) o o
Other (0] o o

Please state:

Q.10.

Q.11.

Do you think there is a need for a group feeding ration (GFR)?

Which configuration of a group feeding ration best suits your unit's tactical needs?

O Yes
O No go to Q.13, page 4.

O3 04 O5 06 O7 O8 09 010 O >10

Please give reason for answer:
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Q.12. How much do you agree with the following statements in relation to your units requirements for a group feeding
ration (GFR) including the CR5M. Please indicate how much you agree by filling in the relevant circles.

Under the Importance heading,please fill in the relevant circles to indicate each statements level of importance to
your units requirements for a GFR.

Importance

Strongly  Agree  Neither Disagree  Strongly Most Fairly  Least
Agree Agree or Disagree
Disagree

Must be light (e} (e} (e} (e} (e} o o o
weight

Bread must be (@] (@] (@] (@] (@] (@] (@] (@]
available as a
ration
supplement

Main meals (o] (o] (o] (o] (@] (o] (@] (@]
must be easily
prepared by
one person for
the whole

group

Easily divided (@] (@] (@] (@] (@] (@] (@] (@]
into individual
meals/items

Food items () () () () () () () ()
other than
drinks must
not require
water for
preparation

Main meals () () () () () () () ()
can be eaten
cold

Main meals o o o o o o o o
able to be

prepared by
catering staff

Must not (@] (@] (@] (@] (@] (@] (@] (@]
create a lot of
waste

Must allow () () () () () () () ()
group
members to
prepare and
eat meals
individually

Must be o o o o o o o o
complete, not
requiring a
supplement

Must be very (@] (@] (@] (@] (@] (@] (@] (@]
compact
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Q.13. What type of ration would be more suitable to the
tactical needs of your unit?

Bulk pack, prepared by catering staff
CR1M

PR1M

Combination of CR1IM/PR1M

Other

Please state:

Yes go to Q.15
No
Not Sure

00000

Q.14. Are there occasions when the CR1M or PR1M would NOT be
a suitable replacement for the CR5M?

00O

Q.15. On what occasions would the CR1M or PR1M NOT be suitable?

You have finished the survey. Thank you for your participation. Your results will
be invaluable to our research.
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